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PREFACE. 



The ** Recipes for Plain Cookery," published 
about a year ago, written in a simple and concise 
form, have been so kindly received by our Stu- 
dents and the Public, that I now offer some of our 
High-Class Becipes, written in the same style, and 
hope they will give satisfaction, at all events to 
our Pupils. I have written these somewhat hastily 
during an extra pressure of work entailed by the 
Inventions Exhibition ; and must^ therefore, ask 
forgiveness if, in some cases, the recipes are 
not as neatly worded as they should be. The, 
recipes themselves I believe to be correct, and 
that is the great point. I have adopted the 
present style, hoping to avoid the fault of most 
cookery books, namely, that you must be a good 
cook before you can cook satisfactorily from the 
instructions given, which, in quantities at least, 
leave a great deal to the imagination. From 
time to time I hope to add to these Becipes, as 
" new dishes " suggest themselves, and are taught 
in the School. 

EDITH CLABKE, 

Lady Superintendent, 
28rd Jim* 1885. 



*«* By an tmfoirtwuite ovenight a fount of type which did not 
admit of the insertion of the usual accents was^ selected for the 
headings to the recipes ; each vnUf however, he found properly 
cteeented in the Index. 
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NOTE. 



To insure good frying, the heat of the fat shoald 
be tested bj a frjometer, which must show the 
heat for whitebait to be nt)t less than 400^; 
for fish, from 360"" to 375''; and for meat, from 
875'' to 380^ If oil is used it must be much 
hotter than fat or lard. 
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HIGH-CLASS COOKERY. 



SOUPS. 



stock. 

Ingredients. 
Four pounds of Shin of Beef. 
One Carrot. 
One Turnip. 
One Onion. 

Half a head of Celery. 
One teaspoonful of Salt 
Five pints of Water. 

Gut the meat from the shin into small pieces. 
Break the bones and remove the marrow. Put 
the meaty bones, and water into a stewpan. Put 
the stewpan on the fire and add the salt. Be- 
move the soum as it rises, and when the stock is 
well skimmed and boiling, put in the vegetables 
all cleaned and out into large pieces. Let the 
stock boil slowly for five hours. Then strain it 
through a hair-sieve into a basin^ and let it get 
cold. White Stock is made in this way, only use 
-ell white meat, such as veal, poultry bones, etc. 
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16 HEGH-OLASS OOOKBBY. 

Consomme a la Royale. 

Ingredients. 
Three pints of Stock. 
Half a ponnd of Lean Beef. 
One Carrot. 
One Tnmip. 
One Onion. 

Scrape or chop the heef very fine. Glean the* 
vegetahles and cut them up small. Garefallyw 
remove all the fat from the stock, and pat it into^ 
a stewpan ; add the scraped meat and the vege- 
tables. Stir altogether over the fire until nearly 
boiling. Then take out the spoon and let the 
soup boil up well. It should then be clear. Take 
a cloth and fix it on to a soup-stand, and then 
pour some boiling water through it to wash and 
warm it thoroughly. Pour the soup on to th& 
cloth and let it run through twice. Warm up the- 
soup, and it is ready to serve. 



Savoury Custard to serve in 
Soup. 



Three yolks of Eggs. 

One white of an Egg. 

One gill of Stock. 

Quarter of a saltspoonfnl of Salt. 

Beat up the eggs with the stock, and add the 
salt ; strain the whole into a greased gallipot, and 
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HIGH-CLASS COOKEET. 17 

steam the costard slowly for fifteen minutes. 
When the custard is set, take it out of the sauce- 
pan and let it get cold. Then turn it out, cut 
into small rounds or diamonds, and serve these in 
the clear soup. 



Potage au Tapioca. 

Ingredients. 
One pint of White Stock. 
One ounce of crushed Tapioca. 
Two yolks of Eggs. 
One gill of Cream or Milk. 
Salt. 

Put the stock on to boil. When boiling, shak& 
in the tapioca and stir until cooked. Beat the 
yolks and cream together and strain into another 
basin. Add the soup, when it is just off boiling 
point, slowly to this basin. Then pour the soup 
back into the saucepan, place it on the fire, and 
stir carefully until the eggs are cooked. This^ 
soup requires care not to curdle the eggs. 



Potage a rAmericanne. 

To one quart clear consomme add, when boiling,, 
two tablespoonfuls of prepared tapioca ; let it boil 
ten minutes, then add half a pint of puree of 
tomato, a little salt, and a little sugar. 

This soup is better made with fresh tomatoes. 

2 
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18 HIGH-OLASS OOOKBBT. 

Tomato Puree. 

Ingredients. 

Three pints of Stock. 

Two ounces of lean HanL 

One Onion. 

Little Celery. 

One Shalot. 

One ounce of Batter. 

One dozen ripe Tomatoes. 

One tablespoonfnl of Vinegar. 

Salt, Pepper, and Nutmeg. 

Put ftll these ingredients, except the tomatoes 
and the stock, into a saut6 pan and saut6 them for 
five minutes, then add the tomatoes sliced ; let 
them simmer, and when cooked pass through a fine 
sieve ; add to the stock, and let it boil about five 
minutes. This soup can be made of tinned 
tomatoes. 



Consomme au Riz. 

Ingredients. 

Two quarts of White Stock. 
Four tablespoonfuls of ground Rice. 
Half a pint of boiling Cream. 
One teaspoonful of Sugar. 
Salt to taste. 

Put the stock, which must be white and freed 
from fat, in a stewpan ; when nearly boiling, stir 
in the ground rice, or better still, French flour of 
rice, which is smoother; stir well^ and let it boil 
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HIGH-OiASS OOOKEET. 19 

for ten minutes. Add the seasoning but not any 
pepper; then, when boiled sufficiently, add the 
oream, and strain before serving. 



Clear Mulligatawny. 



Three quarts of Second Stock. 
Four Onions. 
. Six Apples. 
Two Shalots. 
One Leek. 

Six Cardamom Seeds. 
One tablespoonfnl of Mustard Seed. 
Three tablespoonfuls of Ourry Powder. 
Two tablespoonfuls of Gurry Paste. 
One tablespoonfnl of Salt. 
Juice of one Lemon. 

Put all the ingredients in a stewpan, with the 
exception of the lemon juice; add the stock, and 
let it boil for two hours. When it is cold, add 
four whites of eggs, beaten up with a little cold 
water. Let the soup boil up again, and, when 
<3larified, strain through a clean cloth ; then add 
the lemon juice, and serve with some pieces of 
oooked chicken apd well-boiled rice ; the chicken 
served with the soup, the rice served separately. 



2 ♦ 
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20 HIGH-OLASS OOOEEBT. 



Consomme a la Rachel. 

Ingredients, 

Olear Oonsoimne, to which is added some very- 
small Qnemielles made in teaspoons. 

One part coloured with Founded Tarragon. 
„ „ Lobster GoraL 

„ „ Truffles pomided. 

This must be ftll mixed separately, poached 
separately, and kept in cold water until the soup 
is ready. Put them in the tureen, and add the- 
boiling soup. 



Puree a la Princesse. 

Ingredients. 

One Ohicken. 

Two ounces of Butter. 

One Onion. 

A little Mace. 

Bay4eaf. 

Parsley stalks. 

Twelve White Peppercorns. 

Salt. 

Two quarts of Yeal or White Stock. 

Out the fowl in pieces, well wash it, put it in a 
stewpan previously buttered, with the onion, mace, 
etc. Put the lid on, let it cook over the fire ten 
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HIOH-OLASS OOOEEBT. 21 

minuteSi taking oare that it does not brown ; add 
the stock ; simmer this gently one hour. 
Next put in a stewpan — 

Two ounces of Bntter. 

Three onnoes of Flour (Vienna). 

When well melted^ strain the liquor from the 
•ohioken into it, and stir well ; let it cook a few 
minutes ; add the juice of half a lemon and half a 
pint of cream. 

Take the best pieces of chicken from the bonesi 
pound in the mortar^ add to the stocky and then 
strain through a tammy-cloth. 

This soup must not boil after the chicken and 
cream is added. 



Puree des Pois Verts. 

Ingredients, 

One qnart of Peas. 
One pint of Pea-shells. 
One handful of Parsley. 
A small bunch of Mint. 
One qnart of Stock. 
One gill of Cream. 
Salt and Pepper. 

Put the Stock on to boil. When boiling add 
the salt| then the peas, the shells well washed, and 
other ingredients except the cream ; boil until the 
vegetables are tender, then pass them through a 
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22 HIGH-GLASS OOOKEBY. 

hair-sieve with the stock they were boiled iHi and 
again pass through a tammy-cloth, if desired very 
smooth ; put all back into a clean' stewpan to boil 
up, and just before serving add the cream and a 
teaspoonful of castor sugar. 



Puree de Pommes de Terre- 

IngredienU. 

One ponnd of Potatoes. 

One Onion. 

Two leaves of Celery., 

One onnce of Batter. 

One pint and a half of Stock. 

One gill of Oream. 

Salt. 

Fried Bread. 

Wash all the vegetables, and cut them into thin 
slices* Melt the butter in a stewpan ; put in the 
sliced vegetables. Place the stewpan on the fire 
and let the vegetables cook for five minutes ; then 
add the stock, and boil slowly until the vegetables 
are quite tender. Now rub the vegetables through 
a tammy-cloth or hair-sieve. Put the soup back 
in a saucepan, add the cream, and when hot it is 
ready to serve. Take two or three slices of stale 
bread ; remove the crust, and cut the crumb into 
dice. Fry either in fat or butter, and serve with 
the soup. 
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Potage a la Bonne Fern me. 

Ingredients. 

Two small Lettuces. 

Two leaves of Sorrel. 

Four sprigs of Tarragon. 

Four sprigs of Chervil. 

Half a Gacmnber. 

Half an ounce of Butter. 

One saltspoonful of Castor Sugar. 

Half a saltspoonful of Salt. 

One pint and a half of White Stock. 

Yolks of three Eggs. 

One gill of Cream or Milk. 

The crust of a French Roll. 

Wash the lettuces, sorrel, tarragon, and chervil, 
and shred them all finely. Feel the cucumber, 
cut it into thin slices and shred these also. Melt 
the butter in a stewpan, place in the shredded 
vegetables and herbs and sweat them for five 
minutes, but do not let them discolour. Sprinkle 
over the salt and castor, add the stock, and let 
the vegetables boil slowly until tender. Beat the 
eggs and cream together. Take the stewpan con* 
taining the soup off the fire and let it cool. Then 
strain in the liason of eggs and cream, place the 
stewpan on the fire, and stir until the eggs are 
cooked. Put the crust of the French roll in the 
oven to dry for a few minutes, then cut it into 
small pieces of any shape. Put these into the 
tureen and pour the hot soup over them. 



Digitized 



by Google 



24 HIGH-OLASS OOOKEBT. 



Potage aux Abatis. 

Ingredients. 

Four sets of Duck Giblets. 

Half a head of Celery. 

One Carrot. 

One Turnip. 

Two Onions. 

One Bouquet of Garni 

Two Cloves. 

Ten Peppercorns. 

Two quarts of Second Stock. 

Half a pint of Madeira. 

Thirty drops of Lemon Juice. 

A few grains of Cayenne Pepper. 

One ounce of Flour. 

One ounce and a half of Butter. 

Salt. 

Clean the giblets carefully and put them in a 
stewpan of boiling water to blanch for five minutes. 
Then put them into cold water, wash and scrape 
them, and then cut them into pieces about an inch 
and a half in length. Put the pieces of giblets, the 
stocky and the vegetables (all cleaned and cut up 
small) into a stewpan, add the bouquet, cloves, 
and peppercorns, and let the whole boil for two 
hours, skimming occasionally. Then take out the 
best pieces of giblets, trim them neatly, but let 
the stock and remainder of giblets boil half an 
hour longer. Now melt the butter in a stewpan, 
put in the flour, and fry for a few minutes ; add 
the stock, and let the whole boil twenty minutes. 
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Skim well, and then put in the wine, lemon juice, 
oayenne^ and salt. Strain the soup, add the 
trimmed pieces of giblets, and it is ready to serve. 



Potage aux Queues de Boeuf. 

Ingredients. 

One Ox-Tail. 

Four ounces of Batter. 

Three ounces of Flour. 

Two Carrots. 

One Turnip. 

One Onion. 

Half a head of Oelery. 

A Bonquet Oami. 

Twelve Peppercorns. 

Salt. 

Two quarts of Water or Second Stock. 

Gut the ox-tail into joints and blanch them for 
five minutes. Take them out of the water and 
wipe them dry. Melt two ounces of the butter in 
a stewpaui put in the pieces of ox-tail, the vege- 
tables cleaned and cut small, the herbs and the 
apices. Fry all these together for ten minutes. 
Add the water, or stock, and the salt. Let this 
'Come to the boil, skim well, and then simmer two 
hours. 

Take another stewpan and melt two ounces of 
butter, put in the flour, fry it a little. Then pour in 
the stock (which must be strained and freed from 
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fat)> Stir until boilings draw the saucepan to the side 
of the fire, and let it boil slowly for about fifteen 
minutes. Season to taste. Strain the soup into 
the tureen, serve in it the pieces of ox-tail and 
thin pieces of carrot and turnip, cut into rounds 
about the size of a shilling ; these must be boiled 
tender before being put into the soup. 



Fausse Tortue. 

Ingredienis, 
Half a Calf 8 Head. 
• One Carrot. 

One Turnip. 
Half a head of Celery. 
One Onion. 
One Bouquet Garni. 
Twenty Peppercorns. 
Mace, Cloves, and Salt. 
Quarter of a pound of lean Ham. 
Three ounces of Butter. 
Three ounces of Flour. 
Two glasses of Sherry. 
Four quarts of Water. 
Juice of half a Lemon. 

Wash and bone the head. Tie the meat in a 
cloth and chop the bones. Put the meat, bones, 
and four quarts of cold water into a stewpan, place 
it on the fire, add some salt, let it boil up, and 
skim well. Let it boil about three hours. Strain 
the stock into a basin to get cold, then care- 
fully remove the fat. Now melt the butter in a 
stewpan ; then put in the vegetables, cleaned and 
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cut up small^ the ham cut into dice, and the herbs 
and spices. Fry all these for ten minutes ; add 
the flour, and stir well. Now add the stock, stir 
until boiling, move the stewpan to the side of 
the firci and let it simmer ten minutes. Put in 
the sherry, lemon juice, salt, and cayenne, and 
strain the soup into another stewpan. Gut some 
of the calf s head into small neat pieces, and serve 
it in the soup. Make some veal stuffing as fol- 
lows : Two ounces of beef suet, three ounces of 
bread crumbs, one teaspoonful of chopped parsley, 
quarter of a teaspoonful of chopped thyme and 
marjoram^ half a teaspoonful of grated lemon-peel, 
a little nutmeg, one egg, pepper and salt ; mix 
these all together, and roll into small balls. 
Poach these in salted water and then put them into 
the soup. 



Puree de IVlarrons. 



Twenty-fiye Large Chestnuts. 

Three onnoes of Batter. 

One teaspoonfnl of Oastor Sagar 

One pmt and a half of White Stock. 

Half a pint of Cream. 

Pepper and Salt. 

Slit the chestnuts at both ends, put them into 
boiling water, and boil ten minutes. Then remove 
the husks. Melt the butter in a saucepan, put in 
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the chestnuts and saut^ for a few minutes, but do 
not brown. Then add the stock and let the soup 
boil until the chestnuts are tender^ when they 
must be rubbed through a hair-sieve. Warm up 
the soup, add the sugar, seasoning, and oieam, 
and it is ready to serve. 



Puree a la Palestine. 

Ingredients. 

Two pounds of Jerusalem Artichokes. 

One small OnioxL 

Two ounces of Butter. 

Juice of half a' Lemon. 

One pint of White Stock. 

Half a pint of Cream. 

Pepper and Salt. 

Wash, peel, and slice the vegetables. Melt 
the butter in a stewpan, put in the vegetables, 
squeeze over them the lemon juice, and cook care- 
fully for about five minutes, being careful the 
vegetables do not brown. Add the stock and 
boil until the artichokes are tender, then rub 
them through a hair-sieve. Betum the soup to 
the saucepan, warm it up, add the cream, and it is 
ready to serve. 



Digitized 



by Google 



HIGH-OLASS OOOKBRT. 29^ 

Potage a la Royale. 

Ingredients. 

Three pints of White Stock 

Two onnoeB of cooked Macaroni. 

Three yolks of Eggs. 

One onnce of grated Parmesan Cheese. 

One gill of Cream. 

Salt and Cayenne. 
Put the stock in a stewpan to boil; mix the 
eggs and cream together in a basin, pour them 
into the stock with a little salt, and stir till the 
eggs are cooked ; then draw it off the fire and add 
the macaroni, cut up in pieces half an inch long, 
the grated cheese and a little cayenne. The soup 
must not boil after the cheese is in, or it will be 
spoilt. 



Potage aux Huitres. 



Three dozen Oysters. 

Two Whitings, or one Eel or two Flounders. 
Parsley Roots. 
One Carrot. 
One stick of Celery. 
A little Thyme. 
One blade of Mace. 
A few Peppercorns. 
Two Anchoyies. 
Two onnces of Butter. 
Two onnces of Floor. 
Two quarts of White Stock. 
One giU of Cream and two yolks of Eggs. 
Lemon Juice, Salt, and Cayenne. 
Take the eel (or whitings or flounders), cut 
them up into pieces, and put them in a stewpan 
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with the stock, parsley, carrot, cleaned and cut up, 
celery, thyme, mace, peppercorns, anchovies, and 
salt ; let it hoil up, skim it well, and let it cook 
for one hour, then strain it off. Put two ounces 
of butter and two ounces of flour into a stewpan, 
mix them well together, and pour in the fish- 
stock ; stir it well, and boil for ten minutes ; then 
strain it through a tammy-sieve. Blanch and 
beard the oysters, strain them, and save the 
liquor. Put the fish stock on the fire and make it 
boil, then draw it off the fire ; mix the cream and 
yolks of eggs together, a few drops of lemon juice, 
and a little cayenne ; pour this into the soup and 
stir it over the fire until the eggs are cooked, 
taking care it does hot boil, or it will curdle. Just 
before serving, put in the oysters and the oyster 
liquor. 



Potage Dupoise, or Mussel Soup. 

Ingredients. 

Two pints of Fish Stock. 

Three pints of Mussels (prepared as for Dressed Mussels). 

Two ounces of Butter. 

Two ounces of Flour. 

A few Parsley Stalks. 

Half a teaspoonful of Sugar. 

Cayenne, Salt, Migonnette Pepper. 

Lemon juice. 

Half a pint of Cream. 

Prepare the mussels as for dressed mussels. 
Melt the butter in a stewpan, add the flour, and 
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mix tbem well. Four the fish stock and the 
liquor from the mussels to the butter and flour ; 
add the parsley stalks, &c. Let it hoil, and skim 
well ; then strain, and add the cream and the 
mussels. Be-heat without boiling, and serve. 



Potage a la Julienne. 



One large Carrot* 

One smaU Turnip. 

Two Leeks. 

Half a head of Celery. 

One Onion. 

Two onnoes of Batter. 

Salt. 

One teaspoonfol of Sugar. 

One Cabbage Lettuce. 

A little Tarragon and CherviL 

Shred the vegetables all of the same length and 
size. 

Melt the butter in a saucepan, and fry the vege- 
tables a light brown ; add three pints of boiling 
consomme, the sugar and salt. Skim well until 
all grease is removed ; then add lettuce, tarragon, 
and chervil, let it boil a few minutes, and serve. 

Ordinary clear consomme is required for this 
soup. 



Digitized 



by Google 



32 HIGH-CLASS COOKERY. 

Potage a la Puree Lievre. 

Ingredients, 

One Hare. 

Two ounces of Butter. 

Two Shalots. 

One Small Onion. 

Small bouquet of Gurni. 

Blade of Mace. 

Quarter of a pound of lean Ham. 

Half a pint of White Wine. 

Salt, Whole pepper, Cayenne. 

Two pints Second Stock. 

Gut up the hare in joints after it has been 
skinned and paunched. Do not wash it. Out 
the bacon up in small pieces and butter a sauce- 
pan with the butter. Put the bacon and the hare 
in the stewpan and fry a light brown ; then add the 
onion, &xi., also the wine; boil ten minutes, add the 
stocky and let this simmer gently for about one 
hour and a half; strain through a sieve^ remove all 
the meat from the bones^ and pound in a mortar ; 
pass the meat through a fine hair-sieve, using the 
liquor by degrees to pass it through with. Make 
it hot in a stewpan, but do not let it boil. Add 
seasoning if required. 
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Potage a la Hollandaise. 

Ingredients. 

One quart of Veal or Chicken Stock. 

Two oxinoes of Batter. 

One onnce of Flonr. 

Four yolks of Eggs. 

Half a pint of Cream. 

One gill of Green Peas cooked. 

One gill of Carrots cooked. 

One gill of Cncmnber cooked. 

One teaspoonfol of chopped Tarragon. 

One teaspoonfol of Sngar. 

One teaspoonfol of Salt. 

Trim the peas, carrots, and cucumber with a 
round cutter the size and shape of peas. Cook 
them in boiling water, being careful not to cook 
them too much. Put the stock on the fire to boil ; 
when boiling, add the salt and sugar, and remove 
any scum. 

Break the yolks of eggs into a basin and add 
the cream (making a liason) ; add the stock to the 
butter and flour, and stir until it thickens ; then add 
the liason of eggs and cream ; let it just come to a 
boil, being careful it does not curdle. Strain into 
a clean stewpan, and add the vegetables, which 
have been previously cooked, and the tarragon. 
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FISH. 



Boiled Cod and Oyster Sauce. 

Ingredients, 

One pound of God. 
One dozen Oysters. 
Half an ounce of Butter. 
Half an onnce of Floor. 
One tablespoonfnl of Cream. 
Lemon-jnice, Salt, and Cayenne. 

Put into the fish-kettle sufficient water to cover 
the fish. Add enough salt to make the water 
taste salt. When the water boils, put in the fish 
and let it cook slowly until it is done; it will 
take about fifteen minutes. 

For the sauce. Put the oysters into a stewpan 
with their liquor, and bring them to the boil. 
Strain the liquor into a basin. Bemove the 
beards and the hard parts of the oysters, and cut 
the soft parts into two pieces. Melt the butter 
in a stewpan, add the flour, then the oyster liquor, 
and boil the sauce five minutes. Add the cream, 
salt, cayenne, lemon -juice, and pieces of oysters. 
Serve the fish on a napkin, and hand the sauce in 
a sauce-boat. 
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Boiled Turbot and Lobster Sauce. 

Ingredients, 

One small Turbot. 

One Lobster, 

Two onnces of Batter. 

One onnce of Flonr. 

Half a pint of Water. 

One tablespoonful of Cream. 

Half a teaspoonfnl of Lemon-jnice. 

Salt and Cayenne. 

Put sufficient water in the fish-kettle to cover 
the fish. Add as much salt as will make the 
water taste salt. When the water boils, put in 
the turbot and let it boil slowly for twenty or 
thirty minutes. 

Lobster sauce. Bemove the flesh from the tail 
and claws and cut it up into dice. Take the coral 
wash and dry it, pound it with one ounce of 
butter and rub it through a hair-sieve. Put into 
a stewpan one ounce of butter and the flour. Mix 
these over the fire and add half a pint of water, 
stir well, and boil the sauce a few minutes. Then 
add the coral butter, the pieces of lobster, the 
seasoning, and the cream. Mix and warm tho- 
roughly^ and the sauce is ready. Dish the 
turbot on a hot dish, garnished with coral 
and slices of lemon, and hand the sauce in a 
sauce-boat. 
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HORSE-BADISH SaUCE. 

Ingredienti. 
Half a pint of Whipped Oream. 
Two ounces of grated Horse-radish. 
Salt, Pepper, Mixed Mustard. 
One tablei^poonfnl of White Vinegar. 

Mix together and serve. 



Fillets of Sole a la Maitre d'HoteL 

Ingredients. 

One Sole, filleted. 

One ounce of Butter. 

Three quarters of an ounce of Flour. 

Lemon-juice. 

Salt and Pepper. 

One teaspoonful of chopped Parsley. 

Half a gill of Oream. 

Pat the bones and fins of the sole into a sauce- 
pan with half a pint of water and put it on to boil. 
Fold the fillets loosely, put them on a greased tin, 
sprinkle with pepper and salt, and squeeze some 
lemon juice over them. Cover with a buttered 
paper, and place in a moderate oven for about six 
minutes. Melt the butter in a stewpan, add the 
flour, and mix well. Pour in the fish-stock, made 
from the bones, and boil for five minutes. Then 
add salt, pepper, cream^ lemon-juice, and the 
chopped parsley. Arrange the fillets in a circle 
on a dish, and pour the sauce over them. 
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Sole au Gratin. 

Ingrediente. 

One Sole. 

One teaspoonfnl of chopped Parsley. 

Half a shalot. 

Four Mushrooms. 

Lemon-juice. 

Salt and Pepper. 

Two tablespoonfuls of Glaze. 

Half an ounce of Butter. 

Browned crumbs. 

Skin the sole, cut off the fins^ and niok it with 
a knife on both sides. Dry it well ; chop the 
parsley, shalot, and mushrooms, and mix them 
together. Butter a dish, sprinkle half the chopped 
mushrooms, parsley, and shalot on the dish. Lay 
the sole on this seasoning, and sprinkle the rest 
of the parsley, etc. over the fish. Squeeze over a 
little lemon-juice, season with salt and pepper, 
and then shake over some bread-crumbs previously 
browned in the oven. Lay the butter in little bits 
here and there on the fish. Put the sole in a 
moderate oven and bake it about ten minutes* 
Bemove the fish on to a clean dish. Melt the 
glaze and pour it round as sauce. 
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Filets de Soles a la Bohemienne. 

Ingredients. 

Two Soles, filleted. 

Two Truffles. 

Two Eggs (hard-boiled). 

One tablespoonful of chopped Parsley. 

One tablespoonful of Lobster Coral. 

Three quarters of an ounce of Butter. 

One ounce of Flour. 

One gill of Fish Stock. 

Half a gill of Cream. 

Cayenne, Salt. 

Lemon-juice. 

Fillet the soles, fold them over, put them on a 
buttered tin^ cover them with a buttered paper to 
prevent them from burning, and cook in the oven* 
Melt the butter in a stewpan, add the flour and 
fish-stock ; when well cooked, add the cream^ salt^ 
cayenne, and lemon -juice. Chop up the truffles, 
yolks of eggs, and parsley finely; pound the coral 
in the mortar, and pass through a hair-sieve. Next 
arrange the soles on a dish, pour the sauce over; 
ornament each fillet, thus : one with truffles, one 
with eggs, one with coral, another with parsley, sa 
alternately. 
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Sole a la Portugaise. 



One large Sole. 

One ounce of Butter. 

One Shalot. 

Half a teaspoonf ul of Parsley. 

Half a teaspoonful of Anchoyy. 

Skin the sole, make an incision sufficiently 
large to admit of the stuffing; put the butter on 
a plate, add the shalot, parsley (chopped very 
fine), and anchovy sauce ; put this stuffing in the 
sole, and put it on a buttered gratin dish. Then 
take — 

One ounce of Butter. 
Four Tomatoes. 
One Spanish Onion. 

Half an ounce of grated Parmesan and 
Bread-crumbs. 

Peel and slice them very fine^ and lay over the 
sole alternately ; sprinkle over this some salt and 
pepper, about one ounce of butter, and a few 
brown bread-crumbs, in which has been mixed a 
little Parmesan. Pour round the sole three table- 
spoonfuls of tomato sauce, cover with a buttered 
paper, and cook in a moderate oven about ten 
minutes. 



Digitized 



by Google 



40 ' HIGH-OLASS OOOKBET. 



Sole a la Colbert. 

Ingredients, 

Two Soles. 

Six Anchovies pounded. 

One Olove Qurlic. 

Skin and fillet the soles. Fold them, hy placing 
each fillet round the left thumb and twisting the 
two ends tightly together. Put them on to a 
baking sheet, previously buttered. Sprinkle them 
with a little salt and lemon-juice, cover with 
buttered paper, and bake in a quick oven for ten 
minutes. When done, stuff them with Maitre 
d'Hotel butter, roll in brown bread-crumbs. Dish 
in a circle, and pour sauce round. 

Sauce. 

Bone and pound the anchovies. Add them, 
with the clove of garlic, to half a pint of good 
melted butter, made with one ounce of butter, 
half an ounce of flour, and half a pint of fish- 
stock made from the bones of the soles ; boil for 
six minutes, and strain before serving. 

Fidh sauce is always better if it is made from 
fish stock. 



Digitized 



by Google 



HIGH-OLA SS OOOKEET. 41 



Sole a la Rouenaise. 

Ingrediefnis. 
Two Solea 

Skin and fillet the soles ; lay on the half of each 
fillet the mixture as for Lobster Cutlets. Fold 
them in half and put them on a baking sheet 
previously buttered; squeeze a little lemon-juice 
on each fillet, cover with buttered paper, and bake 
for ten minutes. Serve with same sauce as for 
Fillets a la Bohemienne and garnish with chopped 
truffles. 



Sauce a la Cardinal (for Fillets of 
Sole or Whiting). 

Ingredients. 

Coral from a Lobster. 

One ounce of Batter 

One onnce of Floor. 

Half a pint of Fish Stock (made from 

the bones of the Sole). 
Half a tablespoonfnl of Lemon-jnice. 
Half a gill of Cream. 
Cayenne and Salt. 

Found the coral in a mortar with the butter, 
and pass through a hair-sieve ; put it into a stew- 
pan, and when melted add the flour and stock ; 
fitir till it boils and thickens ; then add the lemon- 
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joice, cream, cayenne, and salt to taste. Disb 
the fillets in a circle, and pour the sauce over and 
round. 



Lobster Cutlets. 

Ingredients, 

One Hen Lobster. 

One ounce and a half of Batter. 

One onnce of Flour. 

One tablespoonful of Oream. 

Salt and Cayenne. 

One gill of Water. 

One Egg. 

Bread-crumbs. 

Parsley. 

Bemove all the flesh from the tail and claws of 
the lobster and cut it up into small pieces. Take 
the coral of the lobster, wash it, dry it, and then 
pound it in a mortar with one ounce of butter, and 
rub it through a hair-sieve. Put in a stewpan one 
ounce of flour and half an ounce of butter, and mix 
these together over the fire ; then add the water 
and boil the mixture well. Put in the coral butter,, 
the cream, and the seasoning. Mix well, add the 
lobster, and turn on a plate to cool. Make up 
into cutlets, egg and crumb each one carefully,, 
and fry in a saucepan, with sufficient fat to cover 
them. Dish the cutlets on a napkin and orna- 
ment with fried parsley. 
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Salmon and Tartare Sauce. 

Salmon should be put into boiling water with a 
good deal of salt in it. 

Tartare Sauce. 

Ingrediewta. 

Two yolks of Eggs. 

Salt and Pepper 

One gill of Salad OiL 

One tablespoonfol of French Vinegar. 

One teaspoonfol of Tarragon Vinegar. 

One teaspoonfol of made Mustard. 

One tablespoonfol of chopped Gherkins or Oapers 

Put the yolks into a basin, add salt and pepper,, 
and stir well with a wooden spoon. Add the oil 
drop by drop, stirring well all the time. Then 
put in the mustard, vinegar, gherkins, or capers,, 
and the sauce is ready. 



Scallops of Turbot. 

Ingredienis. 

Gold Turbot. 

Half a pint of White Sauce. 

One teaspoonful of Anchoyy Sauce. 

Oayenne and Salt. 

Browned Bread-crumbs. 

One ounce of Butter. 

Take some cold turbot, salmon, or any cold 
fish, break it into small pieces, put in a stewpan 
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with a little salt and pepper, and the white sauce, 
to which may be added one tablespoonfol of cream, 
Also the anchovy sauce, cayenne. 

Butter some scallop shells, and sprinkle over 
them a few brown crumbs ; fill in with the mixture ; 
Again sprinkle them with brown crumbs, and put 
them in the oven to get hot through. Serve on a 
napkin in the shells. 



Fillets of Mullet a ntalienne. 

Take your mullets and fillet them, making two 
fillets only of each mullet. Six mullets make a 
nice dish. Butter your dish, lay the fillets neatly 
on, sprinkle over a little salt, lemon-juice, and 
pepper. Cover them with a buttered paper, and 
place in a moderate oven till done. Drain any 
moisture from the dish, which put in the sauce. 



Sauce a l'Italiennb. 

Ingredients. 

Three Shalots (chopped yery fine). 
Six Mashrooms. 
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One tablespoonfnl of Parsley. 

Lemon-juice. 

Cayenne Pepper. 

One teaspoonful of Anchoyy Sauce. 

A little Qlaze from Fish. 

Half a pint of Brown Sauce. 

One glass of Sherry. 

Fat the mushrooms and shalots in a stewpan^ 
add the sherry, and reduce it ; then add the brown 
sauce, anchoyy sauce, lemon-juice, cayenne, liquor 
from the fish, and salt if necessary. Pour this 
over the mullet, and serve. Soles, whiting, &o., 
can be cooked in the same way. 



Lobster Soufflee. 



Three Whitings. 

One Hen Lobster. 

One gill of Cream. 

Two ounces of Butter. 

Two ounces of Bice Flour. 

One gill of Fish Stock made from bones of the 

Whitings. 
Two Eggs and one Yolk. 

Take the meat of the whitings off the bones 
and the coral from the lobster, pound these two 
together in a mortar^ then pass through a wire 
sieve. Make a panada of one ounce of butter. 
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two ounces of floor, and the gill of fish-stook ; 
this must be well cooked. Take the meat of the 
body of the lobster and pound in a mortar with 
the whiting and the panada, adding the eggs one 
at a time ; when well pounded, pass all through a 
hair-sieve, add the cream (whipped), a little 
cayenne pepper, and juice of half a lemon. Take 
a plain soufflee mould and well batter it, put a 
layer of the above mixture in the bottom of the 
mould, and a few pieces of the meat from the 
lobster s claws ; repeat this till the mould is full. 
The mould must be evenly filled. Cover with 
buttered paper, and steam very gently for half an 
hour. Serve very hot with white sauce, poured 
over the souffl6e. 



Oyster Soufflee. 

IngredierUjB. 

Two Whitings. 
Twelve Oysters, 
Three Eggs. 
Two onnces of Flour. 
One gill of Oyster Liquor. 
One ounce of Batter. 
One gill of Oream. 



Take all the meat of the whitings and rub it 
through a wire sieve. Blanch and beard the 
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oysters- and out each one in four pieces. Put the 
butter and flour into a stewpan and mix them well 
together over the fire, add the one gill of oyster 
liquor and stir till it thickens, and the flour is 
cooked. Now put this sauce and the meat of 
whitings into a mortar, and pound them well 
together, adding two yolks of eggs, one at a 
time, also a little salt, cayenne pepper, and the 
cream. When these are all thoroughly mixed, 
heat the three whites of egg to a stiff froth and 
stir them into this mixture very lightly ; then put 
in the oysters. Now well butter your mould, 
pour in the mixture, cover it with buttered paper, 
and steam it gently for half an hour. 

To make this richer, you can use half a pint of 
whipped cream instead of the white sauce. 



Sauce for Oyster Soufflee. 

Ingredients, 

Bones of the Whitings. 
Beards of the Oysters. 
One ounce of Flour. 
One ounce of Butter. 
Half a gill of Cream. 

To make half a pint of stock, boil down the 
beards of the oysters and whitings* bones in one 
pint of water. Melt the flour and butter together, 
stir in the half pint of stock, and let it boil six 
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minutes ; then add the cream, a few drops of lemon* 
joioe, and a little cayenne. Pour this round the 
8ouffl6e. 



Petite Soufflee d'Homard. 

In^edients, 

One Hen Lobster. 

Three tablespoonfnls of good Mayonnaise Sance. 

Half a pint of Aspic JeUy. 

Gut up the lobster into neat pieces, showing 
the red side as much as possible. Take some 
Bamekin cases and prepare as for a soufflee, with 
bands of writing-paper about three inches above 
the case. Arrange the best pieces of lobster on the 
sides of the cases and paper, the red side to 
the paper. Put the Mayonnaise sauce and Aspic 
jelly into a basin, and whisk till it begins to look 
white ; add a little tarragon and chervil ; then fill 
the Bamekin cases. When set, take off the papers 
carefully. Garnish with coral sprinkled on the 
top, and serve. 
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Stewed Eels. 



Ingredients. 

One pound of Eels. 

Half a pint of Stock. 

One gill of Port Wine. 

One dessertspoonful of Mushroom Ketchup. 

One Onion. 

Sweet Herbs. 

One blade of Mace. 

Twelve whole Peppers. 

Salt. 

One ounce of Butter. 

Half an ounce of Flour. 



Chop up the onion and fry it a nice brown, 
with the herbs and the flour, in the butter ; then 
stir in the peppers, the mace, a pinch of salt, and 
the stock. Out the eel up into pieces and add it ; 
let it stew slowly till the fish is cooked, — about 
half an hour. Take out the fish with a slice ; put 
it on a hot dish in the oven while you finish the 
sauce. Add the ketchup and port wine to the 
sauce ; let it boil up quickly, strain it over the eel, 
and serve. 



4 
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Water Souchy. 

Ingredients. 
Fish, Perch, or Flotinderg. 
Fish Liquor. 

Four Parsley plants, roots and leaves. 
One teaspoonfnl of Horse-radish. 
One teaspoonfnl of Shalot Wine. 
One teaspoonfnl of Cayenne Sanoe, 
One teaspoonfnl of Walnut Ketchup. 
Sippets of Toast. 

Stew the fish slowly, in just enough fish liquor 
to cover them, with the parsley, the horse- 
radish and above sauces. When the fish are done, 
lay them in a deep dish, with some sippets of 
toast and a teaspoonfal of chopped parsley ; strain 
the liquor in which the fish were cooked over 
them, and serve, adding a little more fish liquor to 
them if there is not enough left after the cooking 
to cover them. 



To Warm up Salmon. 

IngredienU, 
Salmon. 

Two tahlespoonfuls of Liquor. 
One tablespoonful of Salad Oil. 
One dessertspoonful of Ohili Vinegar. 
One dessertspoonful of Cucumber Vinegar. 
One teaspoonfnl of minced Capers. 
One teaspoonfnl of Anchovy Sauce 
Bread-crumbs. 

Separate the salmon in flakes and lay them in a 
sauce made of all the above ingredients mixed 
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together (except the crambs), to soak for about 
two hours. Take them up separately and lay 
them in a scollop tin. Mix the sauce with enough 
bread-crumbs to give it consistency ; cover the fish 
with it and make it hot in the oven. 



To Warm up Perch. 

Ingredients. 

Gold cooked Perch. 

Half a pint of Port Wine. 

One qnart of Stock. 

One large Onion. 

Twelve whole Peppers. 

Twelve Allspice. 

One blade of Mace. 

One teaspoonfnl of Anchovy Sauce. 

One tablespoonfol of Mnshroom Ketchup. 

One tablespoonful of Chili Vinegar. 

Mix all these ingredients together and make 
them hot ; put in the cold perch in flakes, and 
•serve. 



Whitebait. 

Ingredients. 

One pound and a half of Lard. 

Whitebait. 

One large teacupful of Flour. 

Put the lard in a stewpan and let it get very 

bot. If you use a fryometer the heat of the fat 

4 ♦ 
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must not be less than 400 degrees. Wash and 
pick the whitebait carefully, and dry them very 
lightly. Put the flour into a sheet of kitchen 
paper. Toss the whitebait in the flour, move 
them about quickly, and finger them as little 
as possible. Then turn the fish into a frying- 
basket and sift all the loose flour back on to the 
paper. Plunge the fish into the fat, which must 
be as hot as possible not to bum, for one minute 
Drain the fish on kitchen paper, and serve on a 
hot dish. 



Athenian Eel and Sauce. 

Ingredients. 

Half a pint of good Stock. 
One tablespoonfnl of Moshroom Eetohap. 
One tablespoonf ol of Onion Vinegar. 
One mastardspoonful of Mustard. 
One dessertspoonful of Shalot Wine. 
One dessertspoonful of Anchovy Sauce. 
One dessertspoonful of Worcester Sauce. 
Marjoram and Parsley. 

Mix these all well together in a stewpan, and 
when hot stir in a dessertspoonful of chopped sweet 
marjoram and a dessertspoonful of chopped parsley » 
Serve very hot in a sauce tureen ; the eels, cut in 
pieces, to be baked, each piece to be rolled in 
oiled paper. 
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Eel Pie. 

Ingredients, 

One pound of Eels. 

Half a pint of Meat Stock. 

Pepper and Salt. 

One tablespoonfo^ of Lemon-jnice. 

Two tablespoonfnls of Mnshroom Ketchup. 

Cut up the eels into pieces between two and 
three inches long. Out off the heads and tails 
and stew them in half a pint of meat stock. Strain 
out the h«ads and tails when they are thoroughly 
cooked^ and mix into the stock a little pepper and 
salty a tablespoonful of lemon-juice, and two 
tablespoonfuls of mushroom ketchup. Put the 
pieces of eel into a pie-dish, pour in this sauce, 
cover with a good crust, and bake. 



Supreme de Crabe aux Tomates. 

Take all the meat out of a crab, and to each 
pound add the following : — 

Four ounces of Stale Bread-crumbs. 

One gill of Tomato Sauce. 

The Juice of one Lemon. 

The Peel of a quarter of a Lemon. 

Five very thin slices of Lemon. 

Salt and Pepper to taste. 

One glass of Chablis, or more if the Crab is very dry. 

Simmer gently for a quarter of an hour, taking 
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care that it does not burn. Before servings 
bring it just to the boil; serve in the shell, and 
garnish with fried parsley. 



Fish Cakes. 

Ingredients. 

One ponnd of Gold Fish. 

Half a pint of thick Brown Sance. 

One dessertspoonful of Anchovy Sauce. 

Six Qherkins. 

One Egg. 

Two ounces of Bread-crumbs. 

Make the brown sauce hot and stir into it the 
anchovy sauce and the gherkins, chopped finely^ 
Take the stewpan oiBT the fire, and add the fish in 
small flakes, removing all skin and bone. Turn 
this on to a plate, and when cold form into little 
cakes, egg and bread-crumb them, and fry them ; 
serve with fried parsley. 
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Stewed Trout. 

Ingredients. 

One Tront. 

Four Shalots. 

One pint of Fish Stock. 

One ounce of Butter. 

Two Gloves. 

One teaspoonful of Salt. 

Two saltspoonfuls of Cayenne. 

One Carrot. 

One Bay-leaf. 

One tablespoonful of Basil and Thyme mixed. 

A bunch of Parsley. 

Chop up the shalots and carrot, put them in a 
stewpan with the butter and parsley; let this 
get hot, add the stock, cloves, herbs and season- 
ing ; let all this simmer for one hour. Glean and 
wash the trout, tie round with broad tapes to 
prevent it breaking. Put the trout into a stewpan, 
strain the stock over it, add three glasses of port 
wine ; let it simmer gently till the fish is cooked ; 
it will take about half an hour. Take off the 
tapes carefully so as not to break the fish, reduce 
the stock it was cooked in, and pour over it. 
Hand lemon. 
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Casolettes de Saumon. 

Ingredients. 

Quarter of a pound of Pastry. 
Quarter of a pound of Kippered Salmon. 
Two tablespoonfals of Ghntney. 
French and English Mustard. 
Half a pint of Aspic Jelly. 

Boll the paste thinly and line six oval tin 
dariole moulds. Fill these with raw rice, and 
bake. When done, remove the rice and let the 
pastry cases get cold. Gut the salmon into six 
thin slices. On each slice put a little chutney, 
some French and English mustard. Then 
roll up the slices of salmon, wrap each in 
greased paper, and bake about ten minutes. Be- 
move the papers and let the fish get cold. Place 
a roll of salmon in each pastry case. Melt the 
aspic jelly, and pour suflScient over the fish to 
cover it. When set, it is ready to serve. 
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A Slice of Salmon Baked. 



Ingredient 



s. 



Two tablespoonfuls of Salad Oil. 
i One teaspoonful of Chopped Parsley. 

One Gherkin chopped fine. 
One Shalot chopped fine. 
One Anchovy chopped fine. 
Half a teaspoonful of Cayenne Sanoe. 

Mix these altogether and rub over both sides of 
a slice of salmon. Wrap the salmon in buttered 
paper and bake about half an hour. Serve in the 
paper. 



Tartlettes a rindienne. 

Ingredients. 

Twelve large Oysters. 

One Shalot chopped fine. 

One Carrot (cooked). 

Half a gill of Cream. 

One teaspoonful of Curry-powder. 

Half a teaspoonful of Lemon-juice. 

Half a teaspoonful of Flour. 

One ounce and a half of Butter. 

Cayenne Pepper. 

A Uttle Salt. 

Line some small patty-pans with good paste^ 
very thin^ and fill them with rioe, so that they 
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may be kept hollow, and bake ten minutes ; then 
take oat the rice, blanch the oysters, and remove 
the beards only, not the muscle part, and lay theuL 
in cold water to keep their colour. Melt the 
butter, fry the shalot, add the flour and curry- 
powder, the liquor from the oysters, cayenne, and 
lemon-juice ; when this is cooked over the fire^ 
add the cream and the carrot, cut up in dice ; fill 
the cases with this mixture, and put on the top of 
each case one oyster. When finished, cover withi 
a buttered paper, and make hot in the oven. 



Bream Pie. 

Ingredients. 

Two pounds of Bream. 

Four Eggs (hard-boiled). 

Two Shalots (chopped fine). 

Two ounces of Butter. 

Three ounces of Bread-crumbs. 

Half a teaspoonful of Thyme and Marjoram. 

One teaspoonful of Chopped Parsley. 

One teaspoonful of Anchovy Sauce. 

One teaspoonful of Worcester Sauce. 

Cayenne Pepper. 

Salt. 

One gill of Stock. 

Gut the bream in slices. Mix the butter, bread- 
crumbs, shalot, and seasoning together, and make- 
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into small balls. Cut the eggs in quarters. Lay 
the bream in a pie-dish, and then a layer of egg^ 
and seasoningy balls, &o.y and, if liked, some 
pieces of lobster. Cover with a crust of rough . 
puff-paste, and bake in a moderate oven one hour 
and a half. Mix the Worcester and anchovy 
sauce with the stock, and pour into the pie, after 
it is baked. A glass of sherry or Chablis may be 
added. 



Dressed Mussels. 



Ingredients. 

Two quarts of Mussels. 

One small OnioD. 

Bay-leaf. 

A tablespoonful of Salt. 

First, well wash the mussels and lay them in 
water over night with a handful of salt; when they 
are quite clean, put them in a stewpan, with the 
onion and bay-leaf; sprinkle over them the salt, 
put on the lid, and stand them over the fire for a 
few minutes, when the shells will open ; take them 
out of the stewpan and carefully take them from 
the shells, removing with care a small piece of 
weed which lies in the centre of the mussel. Strain 
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the liquor which will be in the stewpan, and, if 
liked, can he made into a sauce with 

One ounce of Butter, 

Half an ounce of Flour, 

Cayenne Pepper, 

Lemon-juice, 

Half a gill of Cream, 

and poured over the mussels. Or just warmed in 
their own liquor, and served with brown bread and 
butter. 



Sole a THorly. 

Ingredients. 

One Sole. 

One tablespoonful of Salad OiL 

One teaspoonful of Chili Vinegar. 

One teaspoonful of Tarragon Vinegar. 

Chopped Parsley. 

Chopped Onion. 

Pepper and Salt. 

For the Batter. 

Two yolks and one white of Egg. 

Two ounces of Flour. 

One tablespoonful of Salad OiL 

One tablespoonful of Milk or Cream. 

Salt. 

First make the batter, because it should stand 
4)efore it is wanted. Mix the milk and flour 
smoothly together with a pinch of salt ; add the 
two yolks of eggs and the oil — the white of egg 
whipped ; mix in very lightly. Stand this on one 
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side till you ar.e ready to cook the fish. Mix the 
salad oil^ tarragon and chili vinegar, with a little^ 
chopped parsley and onion ; add some pepper and 
salt. Fillet the sole, cut each fillet in half, and 
lay each piece to soak for about ten minutes in the- 
oil and vinegars. Dip each piece in the batter,, 
and fry in boiling fat. Serve with fried parsley. 



ENTREES. 



Beef Olives. 

Ingredients, 
One pound and a half of FiUet of Beef or Rump Steak 
Three ounces of Bread-crumbs. 
Two ounces of Beef Suet. 
One teaspoonful of chopped Parsley. 
Quarter of a teaspoonful of chopped Thyme and 

Marjoram. 
Nutmeg and Lemon-rind grated. 
One Egg. 
Salt and Pepper. 
One pint of Brown Sauce. 

Out the fillet of beef into pieces of half an incb 
thick and four inches long, and beat them out 
with a wet cutlet-bat. Chop up the trimmings of 
the beefy the suet, parsley, thyme, and marjoram,, 
and mix them in a basin with the bread-crumbs^ 
the grated lemon-rind^ nutmeg, salt, pepper, and 
the egg; stuff each piece of beef with this mixture^ 
roll it up, and tie it round with a piece of string. 
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Place these stuffed rolls of beef in ^ stewpan with 
one pint of brown sauce, and stew gently for three 
quarters of an hour. For serving, take off the 
fitring, and dish up with mashed potato or spinach^ 
with the sauce poured round. 



Bengal Curry. 



Two pounds of Meat — Chicken, Veal, 

Beef, or Rabbit. 
Six Onions. 
One Clove Garlic. 
Two Cardamoms. 
One inch of Cinnamon. 
One tablespoonfol of Curry-powder. 
One tablespoonfnl of Carry-paste. 
Quarter of a pound of Butter. 
Lemon-juice. 
Salt. 

Gut the meat in pieces ; slice the onions and 
put them in a saucepan with the butter, carda- 
moms, garlic, and cinnamon ; cook all this over 
the fire until the onions are quite tender, taking 
care that they do not brown; then stir in the 
powder, paste, meat, and salt. Put the lid on and 
let it simmer in the oven. If the meat used is 
chicken or rabbit, one hour will be su£Bcient ; if 
beef or mutton, two hours will not be too long ; 
add then the lemon -juice, and serve with well- 
boiled rice, separately. 
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Bouchees a la Reine. 

Ingredients, 
Half a minced Ghicken. 
Two onnces of minced Ham. 
Six minced Mushrooms. 
Three minced Tmffles. 
Half a pint of White Sauce. 
One gill of Oream. 
Tolks of two Eggs. 

Gases made vrith puff paste, either baked like 
Yol an vent cases, small, or line some little moulds, 
'which should he filled with rice before baking, to 
|)reyent them from rising too much. Next put 
ihe sauce into a stewpau, with chicken, ham, etc. ; 
when it is quite hot add the cream, and lastly stir 
in the yolks of eggs, which must be cooked but 
not curdled ; fill this into the patty cases, and 
-Bene. 



Calfs Head^ Sauce Piquante. 

Ingredients* 
Half a Oalf 's Head. 
One Carrot. 
One Onion. 
Two sticks of Celery. 
Two tablespoonfuls of Flour. 
One gill of Vinegar. 
One tablespoonful of Salt. 

Half a calfs head ; wash and clean well, remove 
the brains, put them in a stewpan^ cover with cold 
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water, and add the carrot, onion, celery, flour, and 
one gill of vinegar (this is added to make the bead 
keep white), and the salt. Skim well when boil- 
ing ; let it simmer two hours, when serve with the 
following sauce : — 



Two Shalots. 

One Onion. 

One Carrot. 

Pour Mnshrooms. 

One tesspoonfol of Parsley. , 

These must all be chopped exceedingly fine, and 
put in a stewpan with one gill of vinegar; let this 
boil until quite reduced, or it will be too acid. 
Then add one pint of brown sauce, and lastly the 
parsley ; pour this over the head. A few slices pf 
bacon rolled and served round is necessary^ 
unless boiled ham or bacon is served with it. 



Chaudfroid of Chicken. • 

Ingredients. 

One cold boiled Chicken. 

Half a pint of Bechamel Sauce. 

One Beetroot. 

One Cucumber. 

One pint of Aspic Jelly. 

Mayonnaise Sauce. 

Cut the chicken into neat joints ; remoi^e the 
skin, and mash each piece carefully with the 
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Bechamel sauce. Dish up on chopped aspic 
ielly ; garnish with a little of the cucumher and 
beetroot; the remaining beet and cucumber cut 
into neat pieces, stir into the Mayonnaise, and 
serve in the centre. 



Croquettes or Rissoles of Chicken. 

Ingredients, 

Half a cold Ohicken. 

Two onnces of Ham or Baoon. 

Six Mushrooms. 

Chie oimce of Batter. 

Half an ounce of Flour. 

One teaspoonful of Lemon-juice. 

One gill of Stock. 

Two tablespoonfuls of Oream. 

Salt and Pepper. 

One Egg. 

Half a pound of Bread-crumbs. 



For Rissoles. 

Four ounces of Flour. 
Three ounces of Butter. 

Mix the flour and hutter together in a stewpan ; 
add the stock, and stir until it hoils and thickens ; 
add the cream, salt, pepper, and lemon-juice. 
Mince the chicken, ham, and mushrooms to- 
gether, and stir into the sauce in the stei^rpaii ; 
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turn this all out on to a plate, cover it with 
buttered paper, and put it away to oool. For 
croquettes, shape this mixture in small quantities 
either into balls or rolls, egg and bread-crumb, 
and fry in boiling fat. For rissoles, make a paste 
of four ounces of flour, three ounces of butter, 
and a little cold water. Boll this out as thin as 
possible; shape the chicken mixture as above; 
cover it with the paste all over, egg and bread- 
crumb, and fry. Serve croquettes and rissoles 
with fried parsley. 



Chicken Saute a la Marengo. 

Ingredients. 

One Chicken. 

One gm of Salad Oil 

A few Trnffles. 

Six Ghiyes, cut small 

Six Mushrooms. 

One giU of Tomato Sauce. 

One gill of Brown Sauce. 

Groutons of Pofif Paste. 

Out the chicken in six pieces ; put it in a stew- 
pan with the salad oil ; let it brown, which will 
take about ten minutes, then pour away the oil; 
add the mushrooms, the tomato, and the brown 
sauce, also the chives and the truffles; it is 
best to put the stewpan in the oven, with the lid 
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on^ and let simmer for about half an hour. This 
should he nicely arranged on a silver dish, and 
iseryed with croutons of puff paste ; poached eggs 
fnay also he used as a garnish. 



Civet of Hare. 

Ingredients, 

OneEEare. 

Half a pound of Bacon. 

Twenty-four Button Onions. 

Twelve Mushrooms. 

Bonqnet Garni. 

Half a pint of Claret or Port Wine. 

Half a pint of Brown Sanoe. 

Cut the hare in neat pieces, wipe hut not wash 
It ; cut the hacon in strips, and fry in a saucepan ; 
•«dd the hare. Let it saute about ten minutes. 
Add the claret, bouquet of garni, and mushrooms ; 
let this simmer gently one hour, then add the 
brown sauce and the onions, which should be 
previously blanched; let it simmer again for about 
half an hour, remove the bouquet of garni, and 
^erve with fried croutons. 

One gill of Tomato Sauce, 

Half a gill of Glaze, 

One tablespoonfnl of Chutney, 

if added to this, makes a great improvement. 
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Compote of Pigeons. 



Three Pigeons. 

Quarter of a pound of Bacon. 

One small Carrot. 

One small Tnmip. 

Two sticks of Celery. 

One small Shalot. 

Six Mushrooms. 

Bouquet Garni. 

One pint of Brown Stock. 

Seasoning. 

One tablespoonful of Flour. 

Out the bacon into neat pieces and fry for five 
minutes. Cut the pigeons in half, truss each half 
as neatly as possible, and then fry them a nice 
brown on both sides; add the Vegetables and 
stock, and simmer gently for one hour. Mix in 
a basin a tablespoonful of fiour, pepper, and salt^ 
and a gill of stock ; half an hour before serving 
add the flour, etc. to the pigeons, and stir till it 
boils up and thickens. When cooked, dish the 
pigeons in a circle on mashed potatoes; strain 
the gravy round and over them, and put some 
peas or spinach in the centre. 
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Cutlets a la Bretonne. 

Ingredimt8. 
Best end of a neck of Mntton. 
One gill of Bechamel Sauce. 
Half a pint of Haricot Beans, well cooked. 
Four Onions, well cooked. 
One ounce of Batter. 
Pepper and Salt. 

Trim the outlets, bread-crumb and fry them. 
Put the haricots and onions, previously well 
boiled, in a stewpan with the butter ; season^ and 
stir them over the fire. When they are hot, pass 
them through a tammy or hair-sieve, add the white 
sauce, dish the outlets, and put the puree of beans 
and onions in the centre, pouring round a little 
thin brown sauce or half-glaze. 



Cutlets Chaudfroid a la.Russe. 



Best end of a neck of Mutton. 

One pint of Aspic Jelly. 

Half a pint of good Glaze. 

Mac^doine of Vegetables, consisting of Carrot, Potato, 
Cauliflower, Peas, Green Haricots, French Beans, 
Beetroot, Cucumber, all of which must be neatly 
cut in equal sizes, and carefully boiled in separate 
water, washed in cold water after, "to preserve 
the colour." 

Half a pint of thick Mayonnaise Sauce. 

Pepper and Salt. 

The cutlets must first be cut, a bone to each 
outlet, and not very much trimmed, then braized 



Digitized 



by Google 



70 mOH-OLABS OOOEBBT. 

for an hour (in the oven is best) till the meat i» 
quite tender ; take them oat and press them until 
cold, when each cutlet should he very neatly 
trimmed, and dipped in the glaze until they have 
a smooth, glac6 appearance. Next chop the aspic^ 
cutting from it first a few croutons to arrange 
round the cutlets. Put the chopped aspic on th& 
dish, arrange the cutlets, and fill in the centre 
with the mac6doine, which should previously be 
well stirred into the Mayonnaise sauce, leaving^ 
the beetroot to add at the last, as it discolours 
the other vegetables. This entr6e can be varied 
or ornamented, according to taste, with cut cu» 
cumber, small frills, etc. 



Cutlets a la Milanaise. 

Ingredients, 

Strips of Tongue. \ 

Strips of Truffles. V Equal quantities of each. 

Strips of Maccaroni.) 

One giU of White Sance. 

Best end of a neck of Mutton. 

One gill of Brown Sauce. 

One Egg. 

Bread-crumbs. 

Trim the outlets^ egg and bread-crumb them, 
and fry them in butter. Dish them on a border 
of mashed potatoes. Stir the tongue, truffles, and 
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maccaroni into the white sauce, and serve in the 

centre of the cutlets ; pour the brown sauce 
round, and serve. 



Mutton Cutlets a la Provencale. 

IngredienU. t 

Three pounds of the best end of a neck of Mutton. 

Half a pmt of White Soubise Sauce. 

Six Mushrooms (chopped fine). 

One Shalot „ 

One small Onion „ 

Half a Glove Garlic „ 

One tablespoonful of Parsley „ 

Tolks of four Eggs. 

Pepper and Salt, to taste. 

Brown Bread-crumbs. 

One teaspoonful of Parmesan (grated). 

Trim your cutlets, fry them, and press them 

until cold ; remove all outside pieces, so that each 

cutlet may he the same size and shape. Put the 

soubise sauce in a saut6-pan : add the mushrooms^ 

shalot, onion, garlic, pepper, and salt; when they 

have cooked ten minutes, stir in the yolks of egg, 

and cook well, also the parsley; this will now 

form a stiff paste, which must be put on the outlet 

on one side only. Sprinkle over each outlet a little 

hrowned bread-crumh, to which has been added 

the Parmesan cheese. Put them in the oven to 

get hot through, dish them up, and serve with 

brown sauce or demi-glaze. 
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Cutlets a la Rachel. 



Six or Beyen Mutton Outlets. 

One pound of Oalf s Liver. 

Quarter of a pound of fat Bacon. 

A Pig's OauL 

One small Oarrot. 

One small Onion. 

Parsley, Bay-leaf, Thyme, all tied together. 

One Shalot. 

One Cloye Garlic. 

Twelve Peppercorns. 

A small blade of Mace. 

Gut up the baoon and fry it for five minutes, 
having added the liver and other ingredients 
(except the cutlets and caul). When the liver 
is quite cooked, put all into a mortar and pound 
well ; add seasoning to taste, and pass all through 
a wire-sieve; this makes foie gras. Trim the cutlets 
neatly ; cook them, and press them between two 
dishes until cold. Mask them on one side with 
the foie gras ; cover each one with a piece of caul ; 
put in the oven to get hot ; brush oyer with glaze. 
Dish in a circle on spinach or mashed potatoes ; 
pour a little half- glaze round some mac^doine in 
the centre, and serve. 
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Cutlets a la Reforme. 

Ingredients, 

Best end of a neck of Mutton. 

Two lean slices of Ham (chopped fine). 

One Carrot (cut in strips). 

Fonr Gherkins „ 

Fonr Mushrooms ,, 

Four Truffles „ 

Whites of two Eggs „ (previously cooked). 

Sauce. 

One taltlespoonful of Red-currant Jelly. 

One glass of Port Wine. 

Half a pint of Poiyrade Sauce. 

One Egg. 

Bread-crumbs. 

Gut the carrot into strips to cook. Out the 
vegetables up neatly, put them in a stewpan^ and 
keep them warm in a bain-marie. Gut the cutlets, 
trim, egg and bread-crumb them ; mix the ham 
with the bread-crumb, pepper and salt. Fry them 
a nice brown in about three ounces of butter; 
arrange them on a dish in a circle. Put the chips 
of vegetables in the centre of the cutlets. When 
the poivrade sauce is boiling, add the currant jelly, 
the wine, and a little cayenne pepper. Let it boil 
about ten minutes ; strain before using, and pour 
round the cutlets. 



Digitized 



by Google 



74 HIGH-OLASS GOOEEBT. 



Escallopes de Poulet a la 
Financiere. 

Ingredients. 

The Legs of a Ghicken. 

Half a pound of YeaL 

Quarter of a pound of fat Bacon. 

Two tablespoonfols of chopped Tongne. 

Troffles. 

Moshrooms. 

Two E;ggs. 

Nutmeg. 

Cayenne and Salt. 

Two onnces of Butter. 

Three-quarters of a pint of Stock. 

Sauce for the Above. 



One gill of Sherry. 

Lemon-juice. 

Half a pint of Brown Sauce. 

Chopped Truffles. 

Cockscombs. 

Tongue and Mushrooms. 

Bone the legs neatly ; scrape and pound the veal 
and bacon, and pass through a sieve ; add to this 
the two tablespoonfuls of chopped tongue, truffles, 
and mushrooms, the yolks of two eggs, nutmeg, 
salt, and cayenne ; mix well together, and stuff the 
legs of the fowl with this, sewing them up neatly. 
Wrap them up in buttered paper, put them 
in a stewpan with two ounces of butter and some 
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vegetables, out up; then add three-quartera 
of a pint of brown stock ; put the stew-pan in 
the oven, baste well, and cook gently for one 
hour. When cooked, cut them in slices half 
an inch thick, and dish up on spinach. For the 
sauce : make the half pint of brown sauce, sherry^ 
cayenne, and chopped truffles boil up once, and 
pour round the chicken, putting cockscombs,, 
truffles, pieces of tongue, and mushrooms in the 
centre. 



Filets de Boeuf a la Bearnaise. 

Ingredients. 

Two pounds of Fillet of Beef, cat up into 

neat round fillets. 
Two ounces of Glaze. 
Two ounces of Butter. 
One chopped Mushroom. 
Three Tomatoes and Seasoning. 

Fry the fillets in the batter with the mushroomr 
and seasoning. When cooked, brush each one 
over with a little glaze. Gut up the tomatoes into- 
slices and dish the fillets in a circle on mashed 
potato or spinach. Place a slice of tomato on 
each fillet, and put them in the oven to warm. 
Serve Beamaise sauce in the centre^ with some 
glaze poured round. 
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Filet de Boeuf a la MIrabeau. 

IngredienU, 

One pound of Fillet of Beef. 

Six Filleted Anchovies 

£ight or ten turned Oliyes. 

A few sprigs of Watercress. 

Maitre d'Hotel Butter 

Three ounces of Batter. 

Parsley. , 

Lemon-jnice. 

Salt and Pepper. 

Broil the fillet nicely, place a lump of Maitre 
•d'Hotel butter on the top, and garnish round with 
the anchovies, olives, and watercress. 

For the Maitre d'Hotel butter, take 

Three ounces of Bntter, 
One dessertspoonful of chopped Parsley 
, One teaspoonful of Lemon-juice, 
Pepper and Salt. 

Work all the ingredients into a pat, and set the 
mixture in a cool place until wanted. 
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Cutlets a la Venetlenne. 

Ingredients. 

Three pounds of the best end of Neck of Mutton. 
Six ounces of Quenelle Meat. 
Two tablespoonfnls of chopped Tongue. 
Two tablespoonf uls of chopped Truffles. 
Three-quarters of a pint of good Brown Sauce. 
Strips of Tongue, Gherkin, and the White of Egg 
to garnish. 

Braize and press the mutton. When cold,, 
trim into cutlets. Cover one side of each outlet 
with quenelle meat^ and then dip in chopped 
tongue and truffles. Put the cutlets in a stew* 
pan, pour in the sauce^ cover with a buttered 
paper, and cook slowly about fifteen minutes* 
Serve on a border of mashed potatoes^ the sauc& 
round, and the garnish in the centre. 



Filet de Boeuf a la Pompadour. 

Ingredients, 

Three pounds of Fillet of Beef. 

Three Tomatoes. 

One ounce of Glaze. 

Five ounces of Butter. 

Chopped Parsley. 

Lemon-juice. 

Mac^doine. 

Trim off all the fat and skin, out the fillet into 
neat pieces about half an inch thick. Fry quickly 
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in two ounces of butter. Skin the tomatoes and 
•cut them into slices, put them on a baking sheet 
with some pieces of fat cut into rounds, and bake 
for three or four minutes. Dish the fillets in a 
•circle on mashed potato, put a piece of fat and 
iiomato on each fillet, also a small pat of Maitre 
d'Hotel butter, made of three ounces of butter, 
chopped parsley, and lemon-juice mixed; pour 
«ome half-glaze round, and put some mac^doine in 
the centre of the fillets. 



Fricassee of Chicken. 

Ingredients. 

One Chicken. 

One Carrot. 

Half an Onion. 

One stick of Celery. 

Parsley. 

One Sprig of Thyme. 

One Bay-leaf. 

Two Oloyes. 

Six Peppercorns. 

One blade of Maoe. 

One pint and a half of Second White Stock. 

One onnce and a half of Bntter. 

One onnce and a half of Floor. 

Twenty-f onr Button Mushrooms. 

Fried Bread. 

One gill of Cream. 

Cut up the chicken iuto joints and lay it in 
cold water for ten minutes. Put the carrot, cut 
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in slioes, the onion, thyme, bay-leaf, celery, parsley, 
oloves, pepperooms, and mace into a stewpan, 
ivith the stock and the pieces of chicken taken out 
of the water and wiped dry on a clean cloth ; let 
these all boil gently for half an hour, then take 
•out the pieces of chicken, wash them in cold 
water, and dry them; strain the stock into a 
basin. Feel the mushrooms and cut off the stalks, 
and put them into a stewpan, with half an ounce 
of butter, the lemon-juice, and a tablespoonful of 
cold water; let this just boil up, and then turn 
them on to a plate. Put one ounce of butter and 
half an once of flour into a stewpan, and mix well 
together; add the stalks and trimmings of the 
inushrooms and the chicken stock, first taking off 
Uie grease thoroughly ; stir till it boils, and let it 
boil gently for twenty minutes, with the lid half 
on ; then skim off the butter which has risen to 
the top, and let it reduce to one pint. Add 
(the cream, put the mushrooms and the pieces of 
•chicken into a stewpan^ strain the sauce over them, 
tmd, when quite hot, serve with pieces of firied 
bread round. 
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Filet de Veau a la Talleyrand. . 

Ingredients, 

One pound Fillet of Veal. 

Four Mnshrooms. 

Two Shalots. 

A tablespoonfnl of finely-chopped Parsley. 

One gill of White Sauce. 

Yolks of two Eggs. 

One ounce of Batter. 

Lemon-juice. 

Gut and trim your cutlets neatly into round 
pieces : they should be all the same size ; place 
them in a frying-pan with the ounce of buttpt 
and fi7 them, but do not let them broipm;. 
have ready chopped the mushroom and shalot. 
Add to the cutlets. When nearly done^ add the 
white sauce, let them saut6 in it for three minutes. 
Add the yolks of egg, and, lastly, the finely- 
chopped parsley, and some lemon-juice, stirring 
well all the time, until the sauce is thick. ,Disb 
in a circle on mashed potato, and pour the sauce 
over and round. 
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Ris de Veau a Tltalienne. 

Ingredients. 

I 
One heart Sweetbread. 

One Oarrot. 

One Turnip. 

One Onion. 

One pint of Second Stock. 

Larding Bacon. 

Fried Block of Bread. > 

Half a pint of Italian Sanoe. 

Twelve small Qnenelles. 

One gill of Mnshrooms. 

Steep the sweetbread in water for an hour* 
Then blanch it and press it slightly between two 
dishes. When cold, cut away the sinewy fat and 
lard* it. Place the sweetbread in a stewpan with 
the vegetables and stock, cover with battered 
paper, and braize carefully for twenty or thirty 
minutes. Then take it out of the stewpan, place 
it on a baking sheet, baste it well with its own 
liquor, and put it in the oveu to brown. Serve on 
the block of fried bread, sauce round, and gar- 
nished with the quenelles and mushrooms. 
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Gibollette de Lapin. 

Ingredients. 

One Rabbit. 

Two ounces of Butter. 

One Onion. 

Two Shalots. 

One Clove of Garlic. 

One pint Poivrade Sanoe. 

Gut the rabbit in pieces ; fry, or 8aut6 it in the 
butter; add the shalot, onion, and the brown 
sauce ; put it in the oven for one hour, being care- 
ful it does not burn. Twelve small new potatoes, 
previously cooked, may be added to this, or 
pieces of cauliflower or croutons of fried bread. 



Pigeons a la Duchesse. 

Ingredients, 

Three Pigeons. 

Qnarter of a ponnd of Qnenelle meat. 

Egg and Bread^cmmbs. 

Half a pint of Brown Sauce. 

Mac^doine of Vegetables to garnish. 

Split the pigeons in halves, remove the breast- 
bone, and beat them flat. Saut^ them with two 
ounces of butter, pepper, and salt. Then press them 
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flat. When the pigeons are cold, spread the 
qnenelle-meat over the cut side of the birds. Then 
eggj crumby and fry in fat. Dish in a circle^ 
bro¥m sauce round, and mac6doine in centre. - 



Pigeons a la Financiere. 

Ingredients. 

Four Pigeons. 

One pint of good Stock. 

A block of Fried Bread. 

One onnce of Glaze. 

Half a pint of Financi^ Sauce. 

Small Quenelles. 

Mushrooms. 

Truffles. 

Cockscombs. 

Truss and braize the pigeons in the stock. 
When done, glaze them. Dish them up against 
the block of fried bread. Pour the sauce round 
the entree, and place the garnish of quenelles, 
mushrooms, truffles, and cockscombs in the 
oentre. 
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Pigeons a la Ste. Menehould. 

Ingredients, 

Three Pigeons. 

Half a pound of Sausage-meat. 

One pint of Stock. 

One -small Onion. 

One small Garrot. 

One Tomip. 

One Egg. 

Bread-crumbs. 

Half a pint of Tomato Sauce. 

Green Peas to garnish. 

Split the pigeons, take out the breastbone, and 
braize them with the stock and vegetables for 
half an hour. Then press them flat. When the 
birds are cold, spread the sausage-meat over the 
out side of each. Then egg and crumb and fry in 
fat. Dish in a circle. Tomato sauce round and 
peas in the centre. 
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Quails a la Luculiees. 

Ingredients. 

Six or eight Quails, bonedi which must be 

very carefully done. 
Twelve Livers from Game or Chicken. 
Three ounces of Bacon. 
One Shalot. — 

Small Bouquet Garni. 
Twelve Peppercorns. 
Six Cloves. 
Pepper and Salt. 
Three Truffles. 

Cut up the bacon and put it in a 8aut6-pan ; let 
it oook for a few minutes, then add the livers, 
«halot, white peppers, cloves, and bouquet. Let 
this all cook carefully ; pound all in the mortar, 
pass through a hair-sieve, then add the chopped 
truffles. Stuff each quail into shape, butter some 
paper cases, called *^ Quail cases,'^ or oil them, put 
the quail into the case, a few drops of salad oil 
on each, when they should be put in the oven for 
shout ten minutes. 

Sauce. 

Ingredients, 

One giU of Brown Sauce. 

One tablespoonful of Glaze. 

Two tablespoonfuls of chopped Truffles. 

Put the bones of the quails in a stewpan, add 
the glaze and brown sauce ; let this boil to extract 
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the flavour from the bones^ strain, and add the^ 
truffles; put about one tablespobnful of thi& 
sauce over each quail when they are taken from 
the oven, after very carefully draining off all 
grease from the quails. Serve them in the cases. 



Rissoles a la Victoria. 

Ingredients. 

One giU of Supreme Sauce. 
Half a Chicken, minced. 
Half a Sweetbread „ 
Six Truffles „ 

Six Mushrooms „ 
Three Eggs. 

Mix all this into the sauce ; stir in^ when hot,, 
the yolks of three eggs. Let this thicken, pour 
out on a dishy and when cold make up into ris- 
soles. Egg and bread-crumby and fry them a nice 
brown in boiling lard or fat. These should be 
dished on a napkin^ served with parsley fried ; or 
they can be made into cutlet shape, and served 
with brown sauce, and peas or mac6doine in the^ 
centre. 
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Rognons a J'Epicurienne. 

Ingredients, 
Four She6p*s Kidneys, 
Two ounces of Bntter. 
Half a pound of Quenelle-meat. 
One teaspoonful of chopped Onion. 
One teaspoonful of chopped Mushrooms. 
Salt and Pepper. 
Lemon-juice. 

Half a pint of Brown Italian Sauce. 
Small Quenelles or Mushrooms to garnish. 

Split the kidneys, remove the white skin, and 
8aut6 them with the butter, onion, mushrooms, 
lemon-juice, and a little pepper and salt. Butter 
eight small oval moulds, and line them with the 
quenelle-meat. Place half a kidney in each, and 
steam slowly for twenty minutes. Turn out care- 
fully. Pour the Italian sauce over, and garnish 
with the quenelles or mushrooms. 



SoufTlee of Partridge. 



Two Partridges. 

Two ounces of cooked Rice. 

One ounce of Butter. 

Seasoning. 

One gill and a half of Glaze. 

Yolks of four and whites of two Eggs. 

Cook the partridges, remove all the meat from 
the bones, and pound with the rice, butter, season- 
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ing, and glaze. Pass all throagh a hair-sieve; 
then add the yolks of egg, and lastly the two 
whites whipped to a stiff froth. Put into a mould* 
Bake in a quick oven ; serve with a good gravy 
round made from the game bones. 



Stewed Steak aux Huitres. 

Ingrediewte. 

One pound of Romp Steak. 

One Spanish Onion. 

Two pickled Walnuts. 

Two tablespoonfuls of Mnshroom Eetohnp. 

One dessertspoonful of Walnut Ketchup. 

One teaspoonful of Worcester Sauce. 

One dozen Oysters. 

One ounce of Butter. 

Half an ounce of Flour. 

Mix the butter and flour together in a stewpan ; 
peel and chop up the onion^ cut up the walnuts, 
put them into the stewpan, also the ketchup and 
Worcester sauce. Lay the steak on these and let 
it stew for an hour and a half, turning it every 
twenty minutes ; it must not boil. Five minutes 
before serving, put in the oysters, bearded, with 
their liquor strained through a fine strainer. 
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Tartlettes of Chicken. 

Ingredients, 

Half a ponnd of Qaenelle-meat. 

Six onnces of the breast of a cooked Ohicken. 

Two ounces of lean cooked Ham. 

Six Mushrooms. 

One Truffle. 

One gill of White Sanoe. 

Gat the ohicken into very small pieoes* Chop 

>up the mushrooms, trujSes, and ham, and stir 

into the white sauoe. Butter well nine small 

moulds ; line them neatly with the quenelle-meat^ 

«iot leaving a particle uncoated ; fill in with the 

minced chicken; coat them neatly over the top 

with the quenelle-meat. Steam them for twenty 

minutes ; dish in a circle on spinach or mashed 

potatoes ; pour good white sauce over and round, 

•and serve peas or mixed vegetables in the centre. 



Veal Cutlets. 

Ingredients. 
One pound of Veal Outlets. 
Parsley and Thyme. 
Lemon-rind. 
One ounce of Butter. 
One teaspoonful of Lemon-juice. 
One Egg. 
Pepper and Salt. 
Bread-crumhs. 

Trim the cutlets into a round shape, and beat 
them to half an inch in thickness with a cutlet- 
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bat; ohop up the thyme (which, when chopped^ 
should fill a saltspoon), also the parsley. Melt 
the butter, add to it the chopped parsley, 
thymey lemon-juice, and a little grated lemon- 
rind, one egg, pepper and salt to taste, and beat 
it all up together with a knife. Dip each cutlet 
into the plate and cover them all over with the 
mixture ; then cover them with bread-crumbs and 
press the crumbs firmly on with a palette-knife. 
Fry the cutlets for ten minutes ; dish in a circle 
on mashed potatoes, and serve with rolls of bacon 
in the centre and brown sauce poured round. 



Vol au Vent a la Toulouse. 

Ingredients. 

Half a pound of Puff Paste, 
which must only have had six tarns, fropi which 
cut either small cases, or one ordinary-sized vol au 
vent case, and bake till a nice brown in an oven 
not too hot ; when baked remove the centre. Put 
in a stewpan — 

Half a pint of Snpr^e Sance. 

Half a cold Chicken, cut in neat pieces. 

Two onnces of Tongue „ 

Three Truffles, sliced. 

Six Mushrooms „ 

Four Cockscombs. 

A few Quenelles of Veal or Ohicken. 

Stir this over the fire until hot, but not boiling ; 



Digitized 



by Google 



mOH-OLASS COOEEBT. 91' 

fill in your vol au vent, which should only he done- 
on sending it to tahle, as it makes the paste damp». 
and does not appear so satisfactory when filled long, 
hefore serving* 



SAUCES. 



Bearnaise Sauce. 

IngredienU. 

Four Shalots. 

Half a gill of Tarragon Vinegar. 

Half a gill of Vinegar. 

One gill of White Sance. 

Yolks of three Eggs. 

Three onnces of Butter. 

Chop up the shalots and put them into a stew- 
pan with the vinegar^ and boil till reduced to a 
tablespoonful ; then add the white sauce^ mixings 
it well ; add one at a time the three yolks of egg, 
whisking each one well in before adding another, 
and on no account let it boil. When the eggs are 
in, remove the stewpan from the fire and whisk in 
the butter in small pieces, taking care that each, 
piece is dissolved before adding the next, as, if the 
butter is added too quickly, the sauce will oil*. 
Strain it, and it is ready for use. 
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Bread Sauce. 

Ingredients, 

One gill of Bread-crmnbs. 

One small Onion. 

Five Pepperooms. 

Half a pint of Milk. 

Salt. 

One tablespoonfol of Oream. > 

Put the milk into a stewpan with the crumbs, 
onion, and peppercorns, and let it stand by the 
fire for fifteen minutes to soak the bread; then 
stir it over the fire till it boils ; add the oream, 
and stir till it boils again. Before serving take 
out the onion and peppercorns. 



Brown Sauce. 

Ingredients, 

One pint of Brown Stock. 

Two oonces of Batter. 

One ounce and a half of Flour. 

Six Mnshrooms. 

One Carrot. 

One small Onion. 

One Shalot. 

Salt and Pepper. 



Put the mushrooms washed and peeled, the 
<)arrot, shalot, and onion cut up, into a stewpan, 
and fry them in the butter a good brown ; stir in 
the flour, and last of all the stock ; let it boil ten 
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TDinutesy and skim it; season with pepper and 
salt ; strain it throagh a tammy-sieye, and it is. 
ready for use. 



Sauce Hollandaise. 

Ingredients. 

Half a pint of Melted Butter. 
Yolks of fire Eggs. 
Two teaspoonfnls of Lemon-juice. 
Salt and Cayenne. 

Put the hutter and yolks of eggs into astewpan i 
stand it in a saucepan of hot water, and whisk it 
well over the fire till it thickens ; it must not hoil, 
or it will curdle and be spoilt* Season to taste 
with salt and cayenne, and at the last stir in the- 
lemon-juice. 



Mayonnaise Sauce. 

Ingredients, 

Two Eggs. 

Salt and Pepper. 

One teaspoonful of Vinegar. 

One teaspoonful of Tarragon Vinegar. 

Half a teaspoonful of made Mustard. 

One gill of Salad Oil. 

Put the yolks of egg into a basin, with a salt-^ 
spoonful of salt and half a saltspoonful of pepper ; 
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'break the yolks with a wooden spoon, and poor in, 
-one drop a,t a time, the gill of oil, whisking it well 
the whole time. At the last, stir in the vinegar 
and the mustard. The sauce, when properly made, 
must be as smooth and as thick as double 
-cream. 



Sauce Piquante. 

Ififfrediewta. 

One Shalot. 

Half a Carrot. 

Three Mushrooms. 

One sprig of Thyme. 

One Bay-leaf. 

One ounce of Butter. 

One tahlespoonful of Harvey Sauce. 

Half an ounce of Flour. 

Half a pint of Brown Stock. 

Two tahlespoonfuls of Vinegar. 

Salt and Cayenne. 

Clean and cut up the vegetableSy and firy them 
l)rown in the butter in a stewpan ; then stir in the 
flour and the stock, also the thyme, bay-leaf, and 
Harvey [sauce, and let it simmer for twenty 
minutes; then add the salt, cayenne^ and vine- 
gar ; strain through a tammy, and it is ready for 
tise* 
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Poivrade Sauce. 

Ingredients, 

One head of Celery. 

Two Carrots. 

Two Onions. 

One Shalot. 

One Olore of Garlic. 

One Tnmip. 

Two Leeks. 

Three Tomatoes. 

Twenty-four Whole Peppercorns. 

Six Cloves. 

A hlade of Mace. 

Bouquet Garni (Thyme, Bay-leaf, 

Parsley, and Marjoram). 
Quarter of a pound of lean Ham. 
Three ounces of Flour. 
Three pints of Stock. 
Half a pint of Vinegar. 
Pepper and Salt. 

Shred and wash the vegetables clean ; put them 
in a stewpan with the ham and butter ; fry them, 
but not very brown; add the vinegar, and let it 
boil till quite reduced ; then stir in the flour, also 
;add the stock. Stir well, and simmer gently one 
hour; pass through a tammy, and it is ready for 
vse. 
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Financiere Sauce. 

Ingredients. 
Quarter of a pint of Sherry. 
One ounce of Butter. 
One ounce of Glaze. 
One tablespoonful of chopped Mushrooms 

or Truffles. 
Half a pint of Brown Sauce. 

Put tbe sherry, butter, glaze, and chopped* 
mushrooms or truffles into a stewpan, and cook 
for five minutes. Then add the brown sauce;; 
boil till it coats the spoon. Strain, and it is- 
ready to serve. 

FiNANCiERE Ragout. 

Sliced Truffles. Scallops of Foie Gras. Cocks-^. 
combs. Mushrooms, and Quenelles. 



Sauce Tomate. 

Ingredients, 

Six Tomatoes. 

Three Shalots. 

One Bay-leaf. 

A sprig of Thyme. 

Twelve Peppercorns. 

Salt. 

One ounce of Butter. 

Two ounces of lean Ham. 

One tahlespoonful of Vinegar. 

Put the butter, and the tomatoes out in slices^ 

into a saut6-pan. Feel an^ cut up the shalots. 
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and chop up the ham ; add these, with the pepper- 
corns, vinegar, salt, thyme, and bay-leaf, to the 
tomatoes. Stir this over the fire for about fifteen 
minutes, till it is well reduced ; then rub it all 
through a hair-sieve ; return it to the saut6-pan to 
re-heat, and it is ready for use. 



Supreme Sauce. 

Ingredients. 

Quarter of a pound of Fresh Butter. 

Two ounces of Vienna Flour. 

One pint and a half of White Stock, made 

fronx Chickens. 
EEalf a pint of Cream. 
Twelve Peppercorns (white). 
A few Parsley-stalks. 
Juioe of half a Lemon. 
Salt. 

Put the butter in a clean stewpan ; when melted, 
add the peppercorns, parsley-stalks, then stir in 
the flour. Cook this over the fire, stirring all the 
time, for ten minutes, then add the stock ; stir 
again till it has well boiled ; add the lemon-juice 
and salt, and, if at hand, some trimmings of white 
mushrooms, previously well washed and all water 
removed ; lastly, add the cream. Pass through a 
tammy-cloth, and it is ready for use. 
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White Sauce. 

Ingredients, 

One pint of White Stock. 

Two ounces of Butter. 

One ounce and a half of Flour. 

Six Mushrooms. 

Half a pint of Cream. 

The juice of half a Lemon. 

Put the butter and flour into a stewpan ; when 
well mixed, add the stock, and stir till it boils ; 
then add the mushrooms, washed and peeled ; let 
the sauce boil up again, and simmer for twenty 
minutes with the lid half on, to throw up the 
butter, which skim off as it rises. Strain the 
«auce through a tammy cloth into another stew- 
pan ; now stir in the cream and lemon-juice, and 
let it boil well for three to five minutes. Four it 
into a basin, and stir while it cools. It is now 
ready for use when required. 



White Sauce. 

(CHEAP RECIPE.) 

Ingredients, 

One pint of Milk. 
One small Carrot. 
One gill of Cream. 
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One stick of Celery. 

One Bay-leaf. 

One Shalot. 

One clove of Garlic. 

Two OTinces of Batter. 

One ounce and a half of Flonr. 

Ten Peppercorns. 

Gut up the carrot, celery, shalot, aud put them 
with the garlic, peppercorns, and bay-leaf into a 
stewpan to simmer for a few minutes^ but not to 
brown ; mix the butter and flour together, add to 
the vegetables, whisk in the milk, and let it boil 
for ten minutes. Then strain through a tammy- 
cloth, re-heat, and add the cream. 



Ris de Veau a la Supreme. 

Ingredients. 

Two heart Sweetbreads. 

Half a pint of button Mushrooms. 

One quart of Chicken or Yeal Stock. 

Lemon-juice. 

Nutmeg. 

Seasoning. 

Half a pint of Cream. 

Vegetables. 

Well wash the sweetbreads and cover them with 
cold water, add one tablespoonful of salt, and put 

7 • 
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them on the fire to boil for ten minates. Wash 
them again in oold water, and press them under a 
weight until cold ; then take out the gristle, put them 
in a stewpan, and cover them with stock in which is 
a little vegetable, carrot, celery, onion, and small 
bouquet garni. Cover with a buttered paper and 
simmer gently about three-quarters of an hour; 
prepare the mushrooms, and with the trimmings 
of the mushrooms, the butter, flour, and stock, 
make a sauce, and let it well boil, then add the 
cream, lemon-juice, and seasoning. Strain the 
sauce and add mushrooms. Dish the sweetbreads 
on a croustadp of fried bread, and cover with 
the sauce. An addition of green peas or haricots 
verts» is an improvement, and the sweetbreads may 
be first larded with bacon or truffles. 



Mauviettes en Caisse a laLucullus. 

Ingredients. 

Larks, according to number wanted. 

Half a pound of Calfs-liver. 

Quarter of a pound of Bacon. 

Two Shalots. 

One cloYe of Garlic. 

Twelve whole Peppers. 

Six Oloves. 
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Two Bay-leares. 

A Kttle Parsley. 

Marjoram. 

Thyme. 

Salt. 

Six Tmffles, chopped fine. 

Three hard-boiled Eggs (yolks). 

First bone the larks, being careful not to break 
them. Then out the bacon into sniaU p^^pes^ put 
it in a saut6-pan with the ahalot, garlic, and flitvour- 
ing ; let it fry until brown ; add, the liver c,ut in 
pieces, and cook over the fire until brown, but not 
too much cooked. Put the contents of the saute- 
pan into a mortar and pound it, then pass it 
through a wire sieve^ return again to the mortar 
and add the yolks of eggs. When well mixed, add 
the truffles, and stuff each lark to resemble its 
natural shape. Oil some paper cases, and put 
each lark in a case. Brush over with salad oil 
and put in tl^e oven until they are just cooked. 

Put the bones of the larks, half a pint of good 
stock, and one glass of Marsala, into a stewpan, 
and reduce it all to one gill, ' When die larks are 
cooked, put a spoonful of this sauce over each. 



Sauce Italienne. 

Ingredients. 

Two Shalots. 
Six Mushrooms. 
One ounce of Butter. 
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A sprig of Thyme. 

Bay-leaf. 

One gill of Sherry. 

One ounce of Flour. 

Half a pint of Second Stock 

Chop the shalots and mushrooms and fry them 
in the butter with the flour, thyme, and bay-leaf, 
till a good brown ; then add the sherry, let it boil 
till reduced to half the quantity. Add the stock, 
and boil for ten minutes. Strain it, and it is ready 
for use. 



VEGETABLES, SALADS, &o. 



Cauliflower au Gratin. 

Ingredients, 

One Cauliflower. 

Two ounces of Parmesan Cheese. 

Half an ounce of Butter. 

One ounce of Blour. 

A giU of Cold Water. 

One tablespoonful of Cream. 

Cayenne Pepper. 

Salt. 

Take a moderate-sized cauliflower, close and 
white^ cut stalk quite close, and cut away outer 
withered leaves. Put it head down into a large 
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sauoepan, with plenty of fast-boiliDg water, slightly 
salted, and let it* boil until tender; it will take 
from fifteen to twenty minutes. If it turns over 
in the water, as it is apt to do, it must be turned 
back again with a fork, for the flowers keep whiter 
well under the water. Oare must be taken to 
remove any scum that rises. When the centre of 
the flower yields to pressure, it is done. Take it 
up carefully with a slice, and drain it over a sieve. 
But while it was boiling, the sauce should have 
been made. 

Two ounces of grated Parmesan cheese, half an 
ounce of butter, one ounce of flour, a gill of cold 
water, a tablespoonful of cream, and as much 
cayenne pepper as would cover the flat surface of 
a split pea. Put the butter and flour into a small 
stewpan, and mix them thoroughly, off the fire ; 
with the back of a wooden spoon add a gill of 
cold water, and stir the sauce over the fire till it 
is thick and quite smooth, then add the cream, 
the cayenne, and a pinch of salt. 

When the cauliflower is done enough, take it up, 
place it on the dish in which it is to be served, 
and squeeze it gently together in a clean cloth, 
held with both hands. Stir half the cheese into 
the sauce, and then pour the sauce gently all over 
the flower ; sprinkle the remainder of the cheese 
over the top, and brown it as maocaroni is browned. 
Serve it very hot. 
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Tomatoes farcie au Gratin. 

Ingredients. 

Six Tomatoes (all of one size). 

Six Mushrooms (chopped fine). 

Two Shalots „ 

One Onion „ 

Two onnces of lean Ham ,» (cooked). 

One Teaspoonful of Parsley „ 

Two onnces of Batter 

A little Natmeg. 

One tafolespoonfnl of Brown Sauce. 

Browned Bread-ommbs. 

One teaspoonful of Parmesan Cheese. 

Pepper aild Salt. 

Cut the centre from the tomatoes,, and^ without 
breaking them, squeeze the juice or water out; 
season each one with a little pepper and salt Put 
all the chopped ingredients into a saut^-pan, and 
stir over the fire, with the butter, until they are 
cooked, but not burnt ; then add the brown sauce, 
the nutmeg, and a little seasoning. Fill each tomato 
with the mixture, and sprinkle over each a little 
browned crumbs, in which has been mixed the 
Parmesan cheese. About ten minutes in, a mode- 
rate oyen will suffice to cook them ; they should 
be quite tender, but not broken. 
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CEufs a I'Aurore. 

Ingredients, 
Five Eggs, hard-boiled. 
Half a pint of good White Sauoe. 
Yolk of one Egg, raw. 
One tablespoonful of Tarragon Vinegar. 
Salt and Cayenne. 
Fried crofltons of Bread. 

Gut the whites of the eggs into strips, and rab 
the yolks through a wire-sieve. Beduce the vine- 
gar in a stewpan ; add the sauce, then the raw 
yolk of egg, and cook. Season, add the shredded 
whites to the sauce, and warm them up. Turn 
out on to a dish ; sprinkle the yolk of egg on the 
top and garnish with the fried croutons. 



Scotch Eggs. 

Ingredients, 
Three Eggs, bard-boiled. 
Half a pound of Qaenelle or Sansage-meat. 
Egg and Bread-crumbs. 
Tomato Sauce. 

Bemove the shells from the eggs and cover 
them thinly with the quenelle or sausage-meat. 
Then egg and crumb carefully, and fry in hot fat. 
Cut each egg carefully in half. Arrange the cut 
side upwards on a dish^ and serve tomato sauoe 
round. 
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CEufs a la Bonne Femme. 

Ingredients, 

Four Eggs, hard-boiled. 

One onnce of Batter. 

One teaspoonfiil of chopped Tarragon. 

Beetroot cut into fancy shapes. 

SmaU Salad. 

Cut the eggs in halves and remove the yolks ; 
pound these with the butter and tarragon. Fill 
the whites with the mixture ; garnish with the 
pieces of beetroot, and arrange on a dish with the 
small salad round. 



Sardines a la Piedmontaise. 

Fry some bread in boiling fat, and, having taken 
the scales off some sardines, making them hot in 
the oven, put them on the fried bread, and pour 
over them the following sauce, made with — 

Yolks of four Eggs, well whipped. 

Half an ounce of Butter. 

One teaspoonful of Tarragon Vinegar. 

One teaspoonful of Malt Vinegar. 

A little made Mustard. 

Salt. 

Stir these well together over the fire till the 
sauce thickens ; it must not boil. 
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CEufs farcie a la Provencale. 

Ingredients. 

Four Eggs, hard-boiled. 

Three Anchovies, boned. 

One teaspoonful of Essence of Anohory. 

Watercress. 

Two ounces of Butter. 

Lettuce. 

Cayenne and Salt. 

Out the eggs carefully in half^ and remove the 
yolk without breaking the white. Pound the 
yolks of egg^ the anchovies, watercress, butter, 
anchovy-essence^ cayenne, and salt; when well 
poundedy rub through a hair-sieve. Fill in the 
white of egg cases neatly with this mixture,, 
putting small handles of parsley- stalks across the 
tops. Dish up on shredded lettuce, and the re-^ 
mainder of the mixture in the centre with a little 
Mayonnaise sauce. 



Russian Salad. 



Take equal quantities of carrots, turnips, French 
beansy cauliflower, green peas, and haricots ; cut 
them into fancy shapes, and boil them separately 
until tender, also beetroot. Set all these vege-^ 
tables in a border-mould with aspic jelly. When 
the border is turned out, fill in the centre with 
some of the same vegetables mixed with Mayon- 
naise sauce. 
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Plain Salad. 

IngredUnts. 

Lettuces, Watercress, Mustard and dress. Endive, 

Ononmber, Celery, a little of each. 
Beetroot. 

One or two Spring Onions. 
Two tablespoonfnls of the best Salad OiL 
One tablespoonful of Tarragon Vinegar* 
Pej^per and Salt. 

Half a teaspoonfnl of made Mustard. 
One teaspoonfnl of Castor Sngar. 
(Cold boiled vegetables can be nsed as weUj snoh a^ 

Potato, Carrot, Tnmip, Cauliflower, etc.) 

Wash all the ingredients carefully to remove 
^rt and grit. Dry them well' in a clean cloth ; 
break up the leaves into small pieces and put them 
into the salad-bowl; do not use a knife to the 
green vegetables. Put the salt^ sugar, and 
mustard into a tablespoon ; fill it with tarragon 
vinegar, and stir to melt the salt and sugar and 
mix the mustard*. Pour tbia^ oirer the salad, 
shake over some pepper, and add the oil last, 
mixing, all well together. Bemember the old 
fiaying in making a salad, ** The vinegar should 
be measured out by a miser, the oil hj a spend- 
thrift, and a maniac should mix it." 
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Cheese d'Artois. 

Ingrediente. 
Yolks of two Eggs. 
White of one Egg. 
Two ounces of Batter. 
Three onnoes of Parmesan Oheese, grated. 
Salt «nd' Pepper. 
Three oonces of PufP-paste. 

Beat the eggs in '^a basin for a few minutes ; 
melt the butter and^^tir it and the cheese to the 
eggs, and a little pepper and salt. Boll the paste 
out thinly, and cut it in half ; spread the cheese 
mixture oyer one half of the paste and lay the 
other half over it. Gut this out in rounds with a 
cutter ; brush over with egg, and bake in a quiek 
ovto for about ten minutes. 



Cheese Aigrettes. 

Ingredients, 
Half a pint of cold Water. 
One onnce of Butter. 
Throe ounces of Vienna Flour, sifted. 
Two ounces of Parmesan Oheese. 
Two whole Eggs and one Yolk. 
Cayenne and Salt to taste. 

Put the water and butter on to boil; when 
boiling add the flour ; stir vigorously all the time 
on the fire until the panada leaves the sides of the 
pan quite clean. Bemove from the fire, and when 
slightly cooled add the eggs, one by one, the 
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seasoning, and lastly the cheese ; put on a plate 
to cool. Take a small piece of the mixture in a 
teaspoon, drop it into hot bat not quite boiling 
fat^ and fry a nice brown. Serve on a napkin, 
with grated Parmesan sprinkled over them. 



Cheese Tartlets. 

Ingredients to make Fourteen, 
One giU of White Sauoe. 
Two ounoes of Parmesan Oheesa 
Two Eggs. 
Cayenne and Salt. 

Put the yolks of the eggs, the grated cheese, 
cayenne, and salt into the white sauce, and mix 
all well together ; whip the whites of the eggs to a 
stiff froth and stir them in also very lightly. Line 
fourteen patty-pans with rough puff-pastry, fill in 
with the cheese mixture, and bake for twenty 
minutes in a quick oven. Do not bang the oven- 
door. 



Potato Scallops. 

Ingredients, 
Two pounds of cold Potatoes. 
Half a pint of Milk. 
Three ounces of Butter. 
Three ounces of Parmesan Oheese. 
Pepper and Salt. 

Mash the potatoes quite soft with the milk and 
the butter melted ; add two ounces of cheese, 
pepper and salt to taste. Fill some patty-pans 
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' with this mixture^ and brown them in the oven. 
While hoty glaze each over with melted butter and 
the rest of the cheese ; serve very hot in the 
patty-pans. 



CEufs farcie a la Russe. 

InqrediefniB. 
Six hard-boiled Eggs. 
Oayiare. 
Tomatoes. 

oa 

Vinegar. 
Cut the eggs in half, and take out some of the 
yolk from the centre of each half; fill this space 
in with caviare, and cover over with the yolk 
rubbed through a sieve. Serve on slices of tomato, 
with a little salad oil, vinegar, and pepper and salt 
over them. 



CEufs a la Suisse. 

Two onnces of fresh Butter. 

Eight Eggs. 

Eight thin slices of Gmyere Oheese. 

Two ounces of grated Qruyere Cheese. 

Nutmeg. 

Mignonette Pepper. 

Salt. 

One gill of double Cream. 

A little chopped Parsley. 

Spread the butter on the bottom of a dish and 
lay the slices of cheese on it ; break the eggs upon 
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the cheese, heing careful not to disturb the yolks. 
Sprinkle some grated nutmeg, mignonette pepper, 
and salt over them ; mix the chopped parsley and 
grated cheese together, and strew over them ; bake 
in a quick oven about ten minutes. Hand very 
thin dry toast with the eggs. 



Brussels Sprouts. 

Ingredients. 

Two pounds of Brussels Sprouts. 

Two ounces of Butter. 

Salt and Pepper. 

Quarter of a saltspoonful of Carbonate of Soda. 

Wash the sprouts well in salt and water, and 
trim them ; put them into a saucepanful of boiling 
water with some salt and the carbonate of soda. 
Let them boil fast with the lid off till quite tender 
— from ten to twenty minutes, according to age. 
When done, strain them off, dry them in a cloth, 
put them into a stewpan with the butter, pepper, 
and salt, toss them in this till thoroughly hot — 
they must not fry ; then serve. 
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Potato Croquettes. 

Ingredienis, 
Two pounds of Potatoes. 
One onnce of Butter. 
One tablespoonful of Milk. 
Three Eggs. 

A teaspoonfnl of chopped Parsley. 
Bread-crambs. 
Pepper and Salt. 

Bub two pounds of cold potatoes, or potatoes- 
cooked on purpose, through a sieve on to a plate ; 
put the milk and butter into a stewpan, and when 
hot, stir in the sifted potatoes. Take the stew- 
pan off the fire and break the yolks of two eggs 
into the potatoes, stir in the chopped parsley,, 
pepper, and salt. When quite cold, shape this 
mixture into balls or croquettes, egg and bread- 
crumb and fry in boiling fat. Serve with fried 
parsley. 



Young Carrots. 

Ingredients. 
One bnnch of Spring Carrots. 
One ounce of Butter. 
One ounce of Oastor Sugar. 
Half a Pint of Stock. 
A tablespoonful of chopped and parboiled Parsley. 

Wash and scrape the carrots, boil them in 
water with a little salt for about ten minutes, put 
them into cold water^ and dry them in a cloth. 

8 
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Now put them into a saucepan with the stocky 
butter, and sugar, and boil gently for half an hour ; 
then boil them fast till the stock is reduced to 
glaze, sprinkle in the chopped parsley, and serve, 
with the glaze on them. 



Asparagus. 

Pick oS the loose leaves, scrape the stalks, and 
wash them in cold water ; cut all the stalks the 
fiame length, and tie them together in small 
bundles, the heads all the same way. Put the 
iisparagus into hot water with a little salt, and boil 
gently for about twenty minutes till tender, taking 
care not to break the heads. Serve the asparagus 
on a slice of thick toast dipped in the water the 
asparagus was boiled in. Hand melted butter 
with a few drops of lemon-juice in it. 



Jerusalem Artichokes a I'ltalienne. 

Ingredients, 
Two pounds of Artichokes. 
One gill of Consomme. 
Two ounces of Butter. 
Pepper and Salt. 
Nutmeg. 
Lemon-juice. 
Italian Sauce (see Entries). 

Wash and peel the artichokes^ shaping them 
like small pears, of even sizes. Butter a stewpan 
with two ounces of butter, and arrange the arti- 
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<ohokes in circles in it, sprinkle over a little pepper, 
salt, nutmeg and lemon-juice; pour one gill of 
•consomme to them, put the lid on, and simmer 
gently for half an hour, basting them occasionally ; 
they should colour a deep yellow. Just before 
serving, roll them in the consomme. Serve with 
Italian sauce round them. 



Seakale. 

Tie the seakale up in small bundles, put it into 
boiling water with some salt^ and boil it for twenty 
minutes, till quite tender. Untie the bundles, dish 
it up on a slice of toast, and hand, separately, 
melted butter with a few drops of lemon-juice 
in it. 



Spinach. 

Ingredients. 

Two pounds of Spinach. 
Two ounces of Butter. 
Half a gill of Cream. 
Pepper and Salt. 

Pick all the stalk off the spinach, wash it well in 
several waters, and put it into a stewpan with the 
drops of water that hang to the leaves ; let it boil 
till thoroughly tender, then rub it through a wire 
sieve. Put it back in the stewpan with two ounces 
of butter, half a gill of cream^ and a little pepper 
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and salt ; mix well till it is thoroughly hot, then 
serTe with croiitons round it. 



French Beans a la Maitre 
d'Hotel. 

Ingredients, 
Two pounds of French Beans. 
Two ounces of Butter. 
Pepper and Salt. 
Nutmeg. 

A tablespoonful of chopped Parsley parboiled. 
The juice of half a Lemon. 

Pick and string the beans, cutting each bean 
into three or four strips. Wash them well in cold 
water, drain them« and put them into a saucepan 
of boiling water, boil fast till tender. Put them 
into cold water for a few minutes, dry them in a 
clean cloth, and put them into a stewpan with the 
butter, parsley, pepper, salt, nutmeg, and lemon-^ 
juice. When quite hot, serve them with croutons 
round. 



Saute Potatoes. 

Ingredients, 
Two pounds of New Potatoes. 
Two ounces of Butter. 
S«tt. 

Wash the potatoes in cold water, scrape them 
and cut them into shapes like the quarters of an 
orange. Put them into a saucepan of cold water, 
and just let them boil up ; then strain them and 
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^pe them dry on a clean cloth. Pat two ounces 
of butter into a stewpan, and toss the potatoes in 
it for about twenty minutes o^er a quick fire ; they 
should brown on all sides alike. Strain off the 
butter, sprinkle some salt over the potatoes, and 
serve. 



Potato Chips. 

Wash and peel the potatoes, taking out the eyes 
and specks, peel them very thinly in ribbons, twist 
them into fancy shapes, put them into a frying- 
basket, mi fry in boiling fat for about six minutes. 
You can cut the potatoes into thin slices about 
one-eighth of an inch in thickness if you prefer 
it. 



PUDDINGS AND SOUFFLEES. 
Raspberry Pudding. 

Ingredienta. 

<)iiarter of a ponnd of Butter. 
Three lEgga. 
One-pound pot of Jam. 
Half a pound of Bread-crumbs. 
Quarter of a pound of Sugar. 

Beat the hutter and eggs separately, then mix, 
and add the sugar and jam. Butter a shape ^ell. 
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and pat a layer of crumbs and a layer of the mix* 
ture alternately, till the shape is full. Bake one 
hour in a moderate oven. 



Pine-apple Soufflee. 



Three ounces of Pine Apple. 
Three ounces of Flour, sifted. 
Three ounces of Sugar. 
Two ounces of Butter. 
HsU a pint of Milk. 
Yolks of three Eggs. 
Whites of four Eggs. 

Melt the butter in a stewpan, and add the flour 
and milk ; cook well ; add the sugar and the pine- 
apple, previously cut into dice ; add the yolks one 
by one; whip the whites very stiflF; stir in the 
mixture very lightly; pour into a prepared 
souffl6e mould ; steam one hour. 

Saucb. 

Reduce some of the syrup from the pine-apple^ 
add one ounce of loaf sugar, and one glass of 
sherry; colour with cochineal; pour round th& 
pudding. Some small pieces of pine-apple may 
be added to the sauce. 
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Semolina Soufflee. 

Ingredients, 
One pint of Milk. 
Two tablespoonfuls of Semolina. 
Two ounces of Castor Sngar. 
Four Eggs. 
Rind of one Lemon. 

' Put the milk on to boil ; sprinkle in the semo- 
lina and sugar ; add the peel of the lemon, cut 
very thin; stir till it thickens, then take out the 
lemon-peel. Let it cool a little^ and then stir in 
the yolks of three eggs and the whites of four 
eggs whipped to a stiff froth. Grease a soufiB^e 
mould, pour in the mixture^ and steam it for 
twenty minutes. 



West-Riding Pudding. 

Ingredients, 
Jam. 

Two Eggs. 

The weight of the Eggs in Butter, Sugar, and Flour. 
Half a teaspoonful of Baking-powder. 
Rind of one Lemon, grated. 
Puff-paste. 

Beat the butter to a cream, and stir into it the 
floor, sugar, and the eggs beaten up; add the 
baking-powder and lemon-rind. Line a pie-dish 
with puff-paste, cover the bottom of the dish with 
jam, pour in the mixture, and bake for one hour 
and a quarter. 
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Vennoise Pudding. 

Ingredients. 

Five ounces of cmmb of Bread. 

Three onnoes of Castor Stigar. 

Two ounces of Candied PeeL 

One ounce of Loaf Sugar. 

Three ounces of Sultana Raisins. 

Rind of one Lemon. 

Tolks of four Eggs. 

Half a pint of Milk. 

One gill of Cream. 

One -wineglassful of Sherry. 

Gut the bread into dice, shred the candied peel» 
grate the lemon-rind, and pick the sultanas. Put 
these all into a basin with the castor sugar. The 
loaf sugar is to be placed in a saucepan and put 
on the fire to bum a dark brown colour. Then 
add the milk, and let the burnt sugar dissolve in 
the milk. Pour this to the yolks, previously 
whisked, and then strain over the bread and other 
dry ingredients in the basin ; add the cream and 
sherry. Pour the pudding into a well-greased 
mould, and set it in a saucepan to steam for an 
hour and a half. Serve with wine sauce. 
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Amber Pudding. 

Ingredients. 

Six large Apples. 

Three ounces of Moist Sugar. 

(hie Lemon. 

Two ounces of Butter. 

Three Eggs. 

Puff-paste. 

A few preserved Cherries. 

Feel, core, and slice the apples ; place them in 
:a stewpan with the butter, sugar, and lemon-rind, 
and let them stew slowly until tender. Then rub 
them through a hair-sieve. Line the edges of a 
pie-dish with pujQT-paste, and decorate it tastefully. 
Add the yolks of the eggs to the apple, and pour 
the mixture into the pie-dish. Place it in a 
moderate oven for about twenty minutes. Whip 
Ae whites very stiff; spread them over the apple ; 
dredge over a little castor sugar; garnish with 
the cherries. Then place the pudding in a cool 
oven to set the white of egg ; it will take about 
^ten minutes, and should get a light brown. 
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Baked Lemon Pudding. 

Ingredients, 

Three ounces of Castor Sugar. 

Three Eggs. 

Two Lemons. 

One gill of Cream or Milk. 

Two ounces of Cake-crumbs. 

Puff-pastry. 

Grate the lemon-rinds and squeeze the juice ; 
mix these with the castor sugar, yolks of egg8» 
cream, and cake-crumbs. Stir all well together in 
a basin; whip two whites sdfiP, and mix them 
lightly to the other ingredients. Line and deco- 
rate the edges of a pie-dish with puff-pastry ; tura 
in the pudding, and bake for about twenty-five- 
minutes in a moderate oven. 



Fig Pudding. 

Ingredients, 

Half a pound of Bread-crumbs 
Half a pound of Beef Suet. 
Half a pound of Sugar. 
Half a pound of Figs. 
Quarter of a pound of Sultanas 
Two ounces of Flour. 
Two ounces of Citron. 
Two ounces of Almonds 
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One ounce of Bitter Almonds. 
One glass of Brandy. 
Rind of one Lemon, grated. 
. Half a Nutmeg. 
Two ounces of Cherries. 
Two ounces of Angelica. 
One gill of Cream. 
Four Eggs. 

Chop the Buety figs, almonds, cherries, and 
angelica very fine ; mix all well, and add th& 
dry ingredients ; mix again, and stir in the eggs^ 
cream, and brandy. Boil for four hours or steam 
for five. 



Spanish Soufflee. 

Ingredients. 

Six Sponge Cakes. 
Jam and Red Jelly. 
Maraschino or Sherry. 
One ounce of Castor Sugar. 
Whites of five Eggs. 
Vanilla Essence. 

Cut the sponge cakes into three pieces length- 
ways, putting jam between each layer; pile up on^ 
a glass dish, and well soak them with either sherry 
or Maraschino. When soaked, beat up the whites 
of egg to a very stiff froth ; add sugar and vanilla ;. 
mask the cakes entirely over with the egg, and put 
in a cool oven to dry ; when dry, garnish with red. 
jelly. 
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Princess Pudding or Cold Soufflee. 

Ingredients. 

One gill of Milk or Oream. 
Half an ounce of Gelatine. 
One gill of Apricot Puree, or 
One gill of Orange-juice. 
Yolks of three Eggs. 
Whites of four Bggs. 
Two ouncee of Sngar. 
A little Lemon-jnice. 
A few drops of GochineaL 

Put the milk and gelatine into a stewpan^ and 
8tir over the fire until dissolved, care being taken 
Tthat it does not boil, or it will curdle ; beat the 
three yolks of egg well and add to the milk. 
When well mixed, put into a stewpan and stir till it 
thickens— it must not boil ; add die sugar. Then 
pour out into a basin; add the apricot pur6e, 
lemon-juice, and cochineal. Beat the four whites 
•of egg to a very stiff froth, and add them to the 
other ingredients, stirring lightly but thoroughly. 
Stir until nearly cold before putting it into a 
mould. The mould should be ornamented with 
•bright pale jelly. 
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Chocolate Tartlettes. 

Ingredients. 

Four Eggs. 

Half a cake of Chocolate. 

One tablespoonfol of Corn-flour, dissolved 

in water. 
Three tablespoonfuls of Milk. 
Four tablespoonfals of Castor Sogar. 
Two teaspoonfnls of Vanilla. 
One saltspoonful of Salt. 
Qoarter of a teaspoonfnl of Cinnamon. 
One teaspoonfnl of Melted Batter. 

Melt the chocolate in the milk, and when it 
boils, stir in the corn-flour, and stir well, until it 
thickens ; then set it to cool. Beat up four yolks 
and two whites of egg with the sugar, and stir 
ihem to the cold chocolate, with the vanilla, oin«^ 
namon, salt, and butter, till light. Bake in open 
shells of pastry. When done, cover them with 
some meringue made of two whites of egg, whipped 
to a stiff froth, two tablespoonfuls of sugar, and a 
teaspoonful of lemon-juice. Eat when cold. 
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Cocoanut Pudding. 

Ingredients, 
Half a pound of gyrated Cocoannt. 
Two tablespoonfols of Gake-crambs. 
Two tablespoonfulfl of Castor Sugar. 
Half a pint of Oream. 
SixBgga. 
Two teaspoonfnls of Vanilla. 

Cook the Goooanut in the milk; cream the 
butter and sugar together, beat up the yolks of 
egg, and add to the butter and sugar. When the 
milk is off the boil, stir the eggs, butter, and 
sugar, the cake-crumbs and vanilla, to it ; also add 
three whites of eggs whipped to a stiff froth. Put 
this into a pie-dish, and bake for half an hour. 
Whip the other three whites of egg to a stiff froth 
with three tablespoonfals of castor and a little 
vanilla. Just before the pudding is done, spread 
this meringue on the top of it, and brown it lightly 
in the oven. 



German Sauce. 

Ingredients. 



Two Eggs. 

One wineglassfol of Sherry. 

One dessertspoonful of Castor Sngar. 

Put the yolks of egg into a stewpan with the 
sherry and sugar. Whisk this over the fire until 
it comes to a thick froth, taking care that it does 
not curdle. 
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Brandy Sauce. 

Ingredients. 

Three Eggs. 

One gill of Cream or Milk. 

One wineglassfnl of Brandy. 

One dessertspoonful of Castor Sngar. 

Put the yolks of egg into a milk saucepan, add 
the creanij brandy, and sugar ; whisk all well to- 
gether for six or eight minutes. Be careful that 
it does not curdle. 



Wine Sauce. 



Ingredients. 
One ounce of Castor Sugar. 
One giU of Water. 
One tablespoonful of Jam. 
One wineglassfnl of Sherry. 
Half a teaspoonful of Lemon-juice. 

Put the sugar and water into a stewpan and stir 
till the sugar is melted ; stir in the jftm, and, when 
well mixed, stir in the wine and lemon-juice. 



Brown Bread Pudding. 

Ingredients, 

A stale Brown Loaf. 
One pound of Cherries. 
Three ounces of Castor Sugar. 
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Four Eggs. 

One Lemon. 

One gill of Cream. 

One giU of Milk. 

Half a teaspoonful of Essence of Vanilla. 

Two ounces of Loaf Sugar. 

A gill and a half of Water. 

Put five ounces of brown bread-crumbs into » 
basin with the sugar, and three-quarters of a 
pound of cherries, stoned, the vanilla, and grated 
lemon rind. Boil the milk and pour it over th& 
crumbs and fruit. Whip the cream to a stiff froth, 
and add it to the crumbs ; add the four yolks of egg 
one at a time, and the whites of two eggs whisked 
to a stiff froth. Butter a pint mould and pour in 
this mixture, cover it over with buttered paper, 
and steam or bake one hour and a quarter. Turn 
it out on to a hot dish, and serve with sauce made 
with two ounces of loaf sugar, a gill and a half of 
water, and a quarter of a pound of cherries. 



Alexandra Pudding. 

Ingredients. 

Ten Eggs. 

Two ounces of Castor Sngar. 

One gill of Milk. 

Half a pint of Double Cream. 

One teaspoonful of Essence of Vanilla. 

Put ten yolks of egg into a basin, add the sugar, 
milk, and cream* Whip five whites of egg slightly. 
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add the yanilla and stir lightly to the yolks of 
egg. Take a pint-and-half plain mould, batter 
it inside, and cover the bottom with three rounds 
of buttered paper. Pour the mixture through a 
strainer into the mould, and tie a piece of stiff" 
paper over the top. Steam the pudding gently 
for one hour and a quarter. When cooked, stand 
the mould in ice. For serving, turn it out care- 
fully, and ornament it with red currant jelly. 



Cold Cabinet Pudding. 

Ingredients, 

Six Savoys. 

Two ounces of Ratifias. 

Half a pint of Milk. 

Half an ounce of French Gelatine. 

The yolks of four Eggs. 

Two ounces of dried Cherries. 

Half a gill of Cream. 

One ounce of Castor Sugar. 

One teaspoonful of Essence of Vanilla. 

Ornament the bottom of a pint mould with the 
cherries and angelica. Split the savoys in half^ 
and line the sides of the mould round with them 
very evenly, arranging them alternately back and 
front next the tin. Put in the ratifias. Put four 
yolks of egg into a basin, stir in the milk, pour 
this mixture into a jug, stand it in boiling water, 
and stir until it thickens, taking care that it does 
not curdle. Melt the gelatine in a little water, 
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and strain it into the custard. When it is oool, 
add the cream, vanilla, and sugar, mix well, and 
pdnr carefully into the mould to the cakes. Put 
the mould on ice or in a cool place to set. When 
«et, turn out and serve. 



Plum Pudding. 

Ingredients. 

Half a pound of Beef Snet. 

Half a pound of Raisins. 

Half a pound of currants. 

Half a pound of Sultanas. 

Quarter of a pound of Mixed PeeL 

Quarter of a pound of Bread-crumbs. 

Quarter of a pound of Flour. 

One Lemon. 

Half a pound of Moist Sugar. 

Four Eggs. 

One gill of Milk. 

One -vdneglassful of Brandy. 

Two ounces of Almonds. 

Half a Nutmeg. 

A little Salt. 

. Chop up the suet, wash and dry the currants, 
stone the raisins, clean the sultanas, taking off the 
stalks, cut up the peel, hlanch and chop up the 
almonds. Put the flour into a hasin and ruh the 
snet into the flour with your hands, sprinkle in a 
little salt^ add the crumhs, currants, raisins, sul- 
tanas, sugar, and peel, and mix all well together. 
<}rate in half a nutmeg, the rind of the lemon. 
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and add the almonds. Put the eggs into another 
basin^ stir to them the milk and brandy, and mix 
them with the fruit, &o., taking care to mix all 
these ingredients very thoroughly together. Turn 
the pudding into a mould or floured pudding- 
oloth, put it into boiling water, and let it boil for 
five or six hours. 



Cabinet Pudding. 

Ingredients, 

Twelve Preserved Cherries. 

Three pieces of Angelica. 

Four Sponge Cakes. 

Six Ratifias. 

One pint of Milk. 

One ounce of Castor Sugar. 

Four Eggs. 

Fifteen drops of Essence of Vanilla. 

Butter a pint-and-balf mould, ornament the 
bottom with the oherries and angelica^ break the 
sponge cakes and put into the mould, also the 
ratifias. Put four yolks and two whites of egg 
into a basin with the sugar; whip them lightly 
together, stirring in the milk by degrees, and the 
vanilla ; pour this mixture over the cakes in the 
mould. Cover the mould with a piece of buttered 
paper, and steam for about three quarters of an 
hour. Turn the pudding out carefully, and serve. 
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Custard Sauce. 



One Egg. 

One giU of Milk. 

One teaspoonfol of Oastor Sng^. 

Eight drops of Essence of Vanilla. 
Break the egg into a milk saucepan, add the 
sugar, milk, and vanilla, and whisk it over the 
fire till it thickens, taking care that it does not 
curdle. 



Vanilla Soufflee. 

Ingredients. 

Four Egga. 

One ounce and a half of Bntter. 

One ounce of Flour, 

Salt. 

One giU of Milk. 

One dessertspoonful of Castor Sugar. 

Half a teaspoonful of Essence of Vanilla. 

Butter a pint-and-half souffl6e-tin ; tie a band 
of buttered paper round the tin, coming two 
inches above it. Melt an ounce of butter, add to 
it an ounce of flour, mix them well together, and 
add the castor sugar and milk ; stir this over the 
fire till it thickens. Then take it off the fire and 
add, one at a time, the yolks of three eggs, beating 
all well together. Put a pinch of salt to the four 
whites of egg, whip them to a stiff froth, and stir 
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lightly to the mixture ; add the viinilla esseDce, 
pour it all into the battered tin, and steam from 
twenty to thirty minutes. Turn it out on to a 
hot dishy and pour some wine sauce or custard 
fiance round it. 



Cheese Soufflee. 

Ingredients, 

One ounce of Batter. 

Hall an ounce of Flour. 

One teaspoonfnl of Mignonette Pepper. 

Salt, Pepper, and Cayenne. 

One gill of Milk. 

Three Eggs. 

Three ounces of Parmesan Cheese, gratkl. 

Fry the mignonette pepper in the butter for 
two or three minutes ; then strain the butter into 
a stewpan ; add the flour, a teaspoonful of salt, 
half a teaspoonful of pepper, and a little cayenne, 
also the milk, and stir over the fire till it thickens. 
When a little cool, add, one at a time, two yolks of 
egg ; beat this all well together and add the cheese ; 
whip the three whites of egg to a stiff froth, 
and stir in lightly to the cheese mixture. Pour 
into a pint souffl6e-tin, previously buttered and 
lined outside with buttered paper coming two 
inches above the tin, and bake in a quick oven 
from twenty to thirty minutes. To serve, take off 
the paper and fold a clean napkin round the tin ; 
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but send it to table as quickly as possible^ as it 
will fall as soon as it leaves the oven. 



Omelette Soufflee. 

Ingredients, 

Six Eggs. 

Half an ounce of Flour. 

Half an ounce of Batter. 

Three ounces of Castor Sugar. 

Fifteen drops of Essence of Vanilla. 

Put four yolks of egg into a basin, add the 
castor sugar, and beat with a wooden spoon for 
ten minutes ; then stir in the flour and vanilla ; 
whisk the six whites of egg to a stiff froth, and 
mix lightly to the yolks of egg. Butter a half- 
pint souffl6e-tin, pour in the mixture, and bake in 
a quick oven for ten minutes; send to tabl 
quickly. If jam is used, it must be put in the^ 
centre of the soufflee before it is baked. 



PASTRY. 



Genoese Pastry. 

Ingredients. 
Seven Eggs. 
Eight ounces of Castor Sugar. 
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Six oxmces of Batter. 

Six ounces of Floor, sifted. 

Pat the eggs and sugar into a basin ; stand the 
basin over a stewpan of boiling water, and whip 
well for twenty minutes. Take a cake-tin and 
line it with kitchen paper ; melt the batter^ and 
grease both cake-tin and paper with some of it ; 
when the eggs and sugar are sufficiently whipped, 
stir into them the flour and the remainder of the 
melted butter. Turn the mixture into the pre- 
pared tin, and bake in a moderate oven for about 
thirty minutes. 



Cheese Pastry. 

Ingredients. 

Two ounces of Butter. 

Two ounces of Flour. 

Two ounces of Parmesan Cheese. 

One ounce of Cheddar Cheese. 

One Egg. 

Salt and Cayenne. 

Put the flour on a paste-board, sprinkle in a 
little salt and cayenne, and rub in the cheese, 
grated, and the butter; mix all these together 
with the yolk of an egg into a smooth stiff paste. 
Boll this out into a strip one eighth of an inch 
thick and five inches long ; cut this into strips of 
equal sizes, also some rings. Grease a baking 
sheet, put the straws and rings on it, and bake in 
a hot oven ten minutes till they are a pale brown. 
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For serving, stand the straws through the ringa 
like a bundle of sticks. 



PufT Paste. 

Ir^edienia, 

Half a pound of Flour. 

Half a pound of Fresh Batter. 

Salt. 

Lemon-juice. 

Take a clean cloth, and squeeze all the water 
out of the hutter. Put the flour on a marble slab 
or a paste-board, in a heap ; make a well in the 
oentre, put in a pinch of salt, a teaspoonful of 
lemon-juice, and enough water to make a paste 
of the same consistency as the butter. Boll this 
paste out to a quarter of an inch in thickness. 
Put the butter on half this paste^ fold the other 
half over it, cover it entirely, and press the edges 
together with your thumb. Let this stand in a 
cool place for a quarter of an hour, then roll it 
out and fold it over in three ; turn it with the 
rough edges towards you, roll it again, fold it in 
three, and put it aside for a quarter of an hour. 
Bepeat this until the paste has been rolled out 
seven times ; it is then ready for use, either for a 
vol au vent, or patties, or tartlets, or pie-crust. 
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Rough PufT. 

Ingredients. 

Eight onnces of Flour. 

Six ounces of Bntter. 

Salt. 

Half a teaspoonfal of Lemon-juice. 

Put the butter and flour on a paste-board, chop 
up the butter in the flour, heap it all up on the 
board, make a well in the centre, put in the lemon- 
juice, and sprinkle the salt over. Take a full 
tablespoonful of cold water, and mix it slowly and 
lightly with your Angers into the flour and butter, 
adding more water if necessary until you get a stifip 
paste. Boll this out, fold it over in half, turn it 
with the rough edges towards you, roll it and fold 
it again; repeat this twice more, so that it is 
rolled out and folded four times in all. It is 
now ready for use for a meat pie^ apple tart, or 
tartlets. 



Short Crust. 

Ingredients, 

Three-qoarters of a pound of Flour. 

Quarter of a pound of Butter. 

Half a teaspoonful of Baking-powder. 

Put the flour into a basin and mix in the 
baking-powder ; rub the butter into the flour with 
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your hands; add enough cold water to make a stiff 
paste. Pat the paste on a floured board and roll it 
out to a quarter of an inch in thickness. It is now 
ready for use for tarts, turnovers, or baked dum- 
plings. 



Flaky Crust. 

Ingredients. 

Three-quarters of a poimd of Flour. 

Half a pound of Butter. 

Salt. 

Put the flour and a little salt into a basin and 
mix to a stiff paste with about a gill of cold water. 
Put this on a paste-board and roll it out to a 
thin sheet. Divide the butter into three equal 
portions ; take one portion and spread it over the 
paste with a knife, sprinkle a little flour over it^ 
fold it in three, and roll it out ; repeat this twice* 
When all the butter is rolled in, roll out the paste 
to the size required for a fruit tart or an open tart> 
and it is ready for use. 
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OMELETS. 



Cheese Omelet. 

Ingredients. 

Three Bggs. 

Two ounces of grated ParmeBan. 

Mignonette Pepper. 

Salt. 

One onnce of Butter. 

Break the eggs into a basin and whip them till^ 

well mixed ; then add pepper^ salt, and the oheese*. 

Melt one ounce of butter in the omelet pan, and 

turn in the eggs; stir quickly to prevent the 

omelet from sticking. When just set, turn it 

quickly over towards the handle of the pan for a^ 

second, and then on to a hot dish. 



Kidney Omelet 

Ingredients, 
One Kidney. 
Parsley. 
Three Eggs. 
A piece of Shalot. 
One ounce and a half of Butter 
Salt and Pepper. 



Gut up the kidney into small pieces and saut^ 
it in a stewpan with a little pepper and salt^ parsley, 
and the shalot chopped very fine. Take the- 
eggs and beat the whites and yolks separately. 
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Mix the kidney and chopped shalot with the yolks 
-of egg* Put the butter into the omelet-pan and 
make it quite hot. Then stir the whipped whites 
•of egg lightly into the yolks^ &o. ; put the mix- 
ture into the omelet-pan for two or three minutes 
•over the fire, stirring all the time. 



Oyster Omelet. 

Ingredients, 

Three Eggs. 
Six Oysters. 
Pepper and Salt. 

Blanch and beard the oysters and out eaob into 
four. Separate the yolks from the whites of the 
eggs^ beat the yolks a little, and add the oysters and 
pepper and^salt. Whip the whites to a stiff froth 
and stir lightly to the yolks. Cook as for kidney 
omelet. 



Savoury Omelet. 

Ingredients. 

Two Eggs. 

One ounce of Butter. 

Salt and Pepper. 

Parsley. 

Shalot. 

Break two eggs into a basin and whip them ; 
•add pepper and salt to taste. Ohop a teaspoonful 
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of parsley and a very small piece of shalot fine, 
and add that. M^lt one ounce of butter in an 
omelet- or frying-pan. When the butter is quit& 
hoty pour in the eggs ; stir quickly with a spoon^ 
and shake the pan to prevent the omelet sticking. 
Turn it quickly towards the handle of the pan^ 
turn it over for a second, and then on to a hot 
plate. 



Sweet Omelet. 



Two Eggs. 

Half an ounce of Bntter. 

One tablespoonful of Castor Sugar. 

One teaspoonfnl of Orange-Flower Water. 

Salt. 

Put the orange-flower water and the sugar into* 
a stewpan, and stir over the fire ; let it boil quickly 
for three minutes ; then put it into a basin to cool. 
When cool, add the yolks of egg and beat to a 
cream. Put a pinch of salt to the whites of egg» 
whip them to a stiff froth, and stir them lightly 
to the yolks of egg. Melt the butter in an 
omelet-pan, and pour in the eggs; put thi& 
on the fire for two minutes, and then in the oven 
for three or four minutes. Have some jam, about 
a dessertspoonful, quite hot ; take the omelet out 
of the oven and put it on a hot dish, spread the 
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jam on the omelet lightly and quickly, fold it 
^ver like a sandwich, sprinkle a little castor sugar 
over it^ and serve. 



Tomato Omelet. 



Ingredients. 

One Tomato. 

Three Eggs. 

A piece of Shalot. 

One ounce and a half of Batter. 



Skin the tomato, cut it up into small pieces, 
with a piece of shalot cut fine. Take the eggs, 
heat the yolks and whites separately; mix the 
tomato, shalot, pepper, and salt with the yolks. 
Put the hutter into the omelet-pan and make it 
quite hot; then stir the whipped whites of egg 
lightly into the yolks, &c. ; put the mixture into 
the omelet-pan and cook for two or three minutes, 
stirring all the time. 
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JELLIES, CREAMS, AND ICES. 



Apple Jelly. 



One pound of Apples. 

Half a pint of Cream. 

One Lemon. 

Three ounces of Lnmp Sugar. 

One ounce of Gelatine. 

Half a teaspoonful of OochineaL 

Three giUs of Gold Water. 

Peely Gore> and cut up the apple into small 
pieces, put them into a stewpan with the sugar, 
half a pint of water, the juice and grated rind of 
the lemon ; when cooked to a pulp, ruh through a 
hair-sieve, and stir in the gelatine melted in a gill 
of water. Colour part of the apple with the 
cochineal, and fill a horder mould with alternate 
layers of the coloured^and plain apple. When cold, 
turn out, and serve with half a pint of whipped 
cream in the centre. 
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Calfs Foot Jelly. 

Ingredients, 
Two Oalvea* Feet. 
Two Lemons. 

Two Eggs. i 

Three ounces of Loaf Sugar. 
Four Cloves. 
One inch of Cinnamon. 
One wineglassful of Sherry. 
Half a wineglassful of Brandy. 

Chop each foot into four pieces, wash them well 
in cold water, and blanch them; put the feet 
in a stewpan with five pints of cold water. Let 
this boil gently for five hours, skimming it care- 
fully ; then strain it through a hair-sieve into a 
basin to set. When this jelly stock is quite cold, 
dip a clean cloth into hot water and wipe every 
particle of grease off the stock. Squeeze the juice 
of the lemons through a strainer into a stewpan^ 
add the lemon-peel, the whites of the eggs» 
slightly whipped, the egg-shells crushed, the 
sugar, cinnamon, and cloves. Whisk these 
altogether, add the jelly stock, and whisk well 
till it boils. As soon as it boils, put the lid on 
the stewpan and draw to the side of the fire for 
twenty minutes to form a crust. When the crust 
is formed^ the jelly must be strained through a 
jelly-bag or clean cloth previously scalded. When 
strained, add the wine and brandy. Garnish a 
jelly-mould according to taste^ pour in the jelly^ 
and set. 
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Jelly from Gelatine. 

Ingredienie. 

Whites of two £ggs. 
Fifteen sheets of Gelatine. 
Four ounces of Loaf Sugar. 
One pint of Water. 
Half a pikit of Sherry. 
Juice and rind of two Lemons. 

Put all these ingredients together into a stew- 
pan, and stir with a whisk until just boiling. Let 
it stand at the side of the fire for a few minutes, 
then strain it as usual ; pour into a mould, and 
set. 



Orange Jelly. 

Ingredients. 

Half a pint of Orange-juice. 
Half a pint of Water. 
Juice of two Lemons. 
Rind of three Oranges. 
Three ounces of Loaf Sugar. 
Twelve sheets of French Gelatine. 

Put the water, sugar, orange-rind, and gelatine- 
into a stewpan, and let them simmer for tea 
minutes ; skim and strain. Add the orange and 
lemon juioe, pour into a mould, and set. 
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Coffee Cream. 



Two Bgga. 

TweWe sheets of Qelatine. 
Three ounces of Loaf Sugar. 
Half a pint of Milk. 
Half a pint of Cream. 
Half a gill of strong Oo£fee. 

Make half a pint of custard with the eggs and 
milk. Dissolve the gelatine and sngar in the 
coffee; add the castard, and strain; whip the 
cream, and stir lightly into the custard when cool. 
Pour into the mould, and set. 



Charlotte Russe. 

Ingredients. 

Twelve Sponge Finger-biscuits. 

Half an ounce of Gelatine 

One gill of Milk. 

Half a pint of Double Cream. 

One dessertspoonful of Castor Sugar. 

Thirty drops of Essence of Yanilla. 

Take a pint souffl6e-tin and line it carefully 
with the biscuits, fitting them close to each other ; 
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out off the tops of the biscuits that stand above 
the tin; Put the gelatine and milk in a stewpan 
on the fire to melt. Whip the cream to a stiff 
froth ; add the sugar and vanilla to it. Strain 
the melted gelatine into the cream, mix it well, 
and pour it carefully into the mould, not to dis- 
arrange the biscuits. When set, turn out and 
serve. 



Ginger Cream. 

Ingredients. 

Yolks of three Eggs. 

One ounce of Castor Sugar. 

One gUl of Milk. 

Half a giU of Ginger Symp. 

Half a pint of Oream. 

Two onnces of Ginger. 

Three quarters of an onnce of Gelatine. 

Make a custard of the eggs, milk, and sugar ; 
when cool, add to this the syrup of ginger, the 
ginger cut into small pieces, ^ and the gelatine 
melted, last of all the cream whipped ; mix all 
well together ; pour into a mould to set. 
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Italian Cream. 

Ingredients. 
Yolks of four Eggs. 
Half a pint of Milk. 
Half a pint of Double Cream. 
One ounce of Castor Sugar. 
One ounce of melted Gelatine. 
One wineglassful of Cura9oa. 
(Or lialf a wineglassful of Brandy, and 
half a wineglassful of Sherry.) 

Make a custard with the eggs and milk ; add 
the sugar, gelatine, and curaQoa. When cooU 
mix in the cream whipped; stir altogether, and 
mould. 



Neapolitan Cream. 

Ingredients. 
Yolks of four Eggs. 
Half a pint of Milk. 
Half a pint of Double Oream. 
One ounce of melted Gelatine. 
Half a pint of Jelly. 
One ounce of dried Cherries. 
Three ounces of Pteserved Ginger. 

Make a custard with the eggs and milk, and let 
it cool ; cut up the ginger very small, cook it for 
ten minutes in one gill of syrup, and let it also 
cool. Decorate a mould all over with the jelly 
and dried cherries. Stdr the melted gelatine, the 
ginger, and the cream, whipped, into the custard ; 
pour all into the decorated mould, and set. 
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Strawberry Cream. 

Ingredients. 

One pint of fresh Strawberries. 
Three ounces of Castor Sngar. 
Three-qnarters of an onnce of French Gelatine. 
Half a pint of Cream. 
The juice of one Lemon. 

Take all the stalks off the strawberries^ put 
them on a silk or hair sieve^ sprinkle half an ounce 
of sugar over them, and pass them through the 
sieve. Put the gelatine into a stewpan with two 
tablespoonfuls of cold, water, the rest of the 
sugar, and the juice of the lemon. When the 
gelatine is melted, strain it into the strawberries, 
add the cream well whipped, stir all lightly to- 
gether, pour into a pint mould, and set. 



Vanilla Cream. 

Ingredients. 

Three Eggs. 

Half a pint of Milk. 

Half a pint of Doable Cream. 

One ounce of Gelatine. 

One tablespoonful of Castor Sugar. 

Half a teaspoonful of Essence of Vanilla. 

Make a custard of the milk, three yolks of egg 
and one white, melt the gelatine in two table- 
spoonfols of water, and strain it into the custard, 
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mixing it well. Whip the cream to a stiflf frothy 
adding the sagar and vanilla. When the custard 
is sufficiently cool, stir the whipped cream lightly 
into it, and pour it into a mould to set. 



Velvet Cream. 

Ingredients. 

Three qnarteis of an ounce of Gelatine. 

Two onnces of Castor Sugar. 

One glass of Sherry. 

The rind of one Lemon. 

Half a pint of Double Cream. 

One gill of Water. 

Melt the gelatine in one gill of water, then add 
the sugar^ sherry, grated rind of one lemon, and 
the cream whipped to a stiff froth ; pour into a 
mould to set. Do not add the cream until the 
melted gelatine is cool. 



Lemon Water Ice. 



Half a pound of Loaf Sugar. 
One pint of Water. 
Zest of two Lemons. 
Juice of four Lemons. 
Whites of two Eggs. 

Put the water and sugar in a stewpan on the- 
fire to boil ten minutes, reserving about six lumps- 
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of sugar from the half pound, with which rub the 
zest from the two lemons. Strain the juioey which 
should measure one gill; sometimes it will take 
more than the quantity to make the measure. When 
the syrup is cold, add the lemon-juice, and freeze. 
When half frozen, add the whipped whites of two 
eggs. 

N.B. — ^In making ices, the quantities should 
always be measured. Thus, in water or cream 
ices, to one pint of syrup add one pint of juice 
or pur6e of fruit> with the exception of lemons. 
The fruit should never be added hot. The cream 
should never be added without being whipped. 



Pine-apple Water Ice. 

Ingredients. 

One smaU Pme-apple, tinned or freak. 

One pint of Water, if tinned. 

One pint and a half of Water, if freah fmit. 

Half a ponnd of Loaf Sugar. 

One tableapoonfnl of Lemon-juice. 

Pound the pine-apple in a mortar, put it in a 
stewpan with the water and sugar ; let this boil 
ten minutes, strain into a basin, add the lemon- 
juice, and when cold freeze. 



Digitized 



by Google 



152 HIGH-CLASS COOKBEY. 



Strawberry Cream Ice. 

Ingredienia. 
One pound of Strawberries. 
Qnarter of a pound of Castor Sugar. 
One teaspoonful of CoohineaL 
One tablespoonful of Lemon-juice. 
Half a pint of whipped Cream. 

Bemove the stalks from strawberries, put them od 
a fine hair-sieve, ruh them through with a wooden 
spoon, add the cochineal and lemon-juice. This 
should measure half a pint. Add to this the 
cream[whipped, and freeze. When well frozen, pack 
tightly^ into an ice mould, and return to the ice till 
required for table. 



Ice Pudding. 

Ingredients, 

One pint and a half of Milk. 

Yolks of four Eggs. 

One whole Egg. 

Quarter of a pound of Loaf Sugar. 

Quarter of a pound of Dried Fruits. 

One ounce of Pistachio Nuts. 

One ounce of Candied Citron, chopped fine. 

One glassful of Maraschino. 

Half a glassful of Brandy. 

Half a pint of whipped Cream. 

Make a custard with the eggs and milk, adding 
the sugar to the milk. Strain it, and when cold 
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put it in the freezing pot ; when half frozen, add 
the dried fruits out in pieces^ candied peel, pis- 
tachios, maraschino, &c., and lastly, the whipped 
cream. When well frozen, pack into your pudding- 
mould and freeze until wanted. 



Aspic Jelly. 



Two Calves* Feet. 

Salt. 

Thirty Peppercorns. 

Two Blades of Mace. 

One cloYC of Garlic. 

Two Shalots. 

One sprig of Thyme. 

One small bunch of Parsley. 

One Onion, stuck with four Gloveei. 

One Leek. 

Half a head of Celery. 

Two Carrots. 

One Turnip. 

One sprig of Tarragon. 

One sprig of Chervil. 

Two Bay-leaves. 

The rind and juice of one Lemon. 

The whites of two Eggs. 

Half a gill of common Vinegar. 

One tablespoonful of Chili Vinegar. 

Half a gill of Tarragon Vinegar. 

One gill of Sherry. 

Two quarts of Water. 

Take two calves' feet and chop them into eight 
pieces. Wash them well in cold water, and put 
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them in a stewpan with sufScient cold water to 
cover them. Let them boil to blanch them ; then 
pour the water off, and wash them again in cold 
water. Wash the stewpan and put the pieces of 
feet into it, with two quarts of water, and just bring' 
it to the boil ; watch it and skim it occasionally. 
Add half a teaspoonful of salt and all the other 
ingredients, except the lemon, the eggs, and the 
vinegars. Let all boil gently for five hours. 
Strain it off through a hair-sieve into a basin, and 
let it stand until perfectly cold ; take off . the fat, 
and wipe the top of the stock with a cloth dipped in 
hot water, to remove every particle of grease. Put 
the stock into a clean stewpan, with the lemon- 
peel and juice ; also add the whipped whites of two 
eggs and the shells, the vinegars, and salt to taste. 
Whisk all on the fire until it boils ; then draw the 
stewpan to the side of the fire, and let it stand for 
half an hour to form a crust. Take a clean soup 
cloth, and fix it on the stand ; pour the contents 
into the cloth, and let it all run through into a 
basin. Let it pass through a second time slowly. 
Scald a mould with boiling water, then rinse it in 
cold water ; garnish the mould with fish or vege- 
tables, according to taste, pour in the jelly care- 
fully, and let it stand until cold, when turn out 
and serve. 
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FANCY BREAD AND CAtES. 



Arrowroot Cake. 

Ingredients. 
One pound of Butter. 
One pound of Arrowroot. 
One pound of Sugar. 
Eight Eggs. 
One Nutmeg. 
Bind of one Lemon. 

Beat the batter to a cream ; beat the yolks and 
whites of the eggs separately a long time; add 
the sugar rubbed through a sieve. Beat all well 
together for one hour, and bake in a moderate- 
oven. 



Vienna Bread. 

Ingredients, 
One pound of Flour. 
Half an ounce of Yeast. 
Quarter of an ounce of Oastor Sugar. 
Quarter of an ounce of Salt. 
One ounce of Butter. 
Half a pint of warm Milk. 

Mix the sugar and yeast together; add tho 
milk. Have the flour, salt» and butter in a basin.. 
Pour the dissolved yeast to these, and beat all 
together. Let the dough rise about two hours ; 
make the mixture into rolls ; let them prove, and 
bake in a quick oven. 
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Orange Cake. 

Ingredients. 

Six ounces of Vienna Flour. 
Five ounces of Castor Sngar. 
Bind of one Orange, grated. 
One teaspoonfol of Baking-powder. 
Three Eggs. 

Beat the eggs and sugar together to a smooth 
oream ; add the flour and baking-powder sifted, and 
the orange-rind. Mix all well together, and bake 
in a quick oven for a quarter of an hour. When 
cold, ice it with French icing made of half a pound 
of icing-sugar worked well with the juice of the 
orange ; when well mixed, pour this all over the 
€ake. 



Walnut Cake. 

Ingredients. 

One ponnd of Vienna Flour. 
Half a pound of Castor Sugar. 
Quarter of a pound of Butter. 
Eight Eggs. 

Six ounces of Walnuts or AJmonds. 
One teaspoonful of Baking-powder. 
One teaspoonful of Vanilla Essence. 

Beat the butter and sugar to a cream, then add 
the flour, sifted, and mix well ; add the walnuts or 
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almonds chopped, and lastly the whites only of the 
eight eggs, whipped to a stiff froth. Bake in a 
moderate oven for one hour. 



Savarin. 

Ingredients. 

One pound of Vienna Flour. 

Half an onnce of German Yeast. 

Qoarter of a teaspoonfnl of Castor Sugar. 

Two gills of Milk. 

Five Eggs. 

Three quarters of a pound of Butter. 

Warm one gill of milk, mix the yeast and sugar 
together, and stir the warm milk to them. Sift 
the flour into a hasin, make a well in the middle, 
and pour in the milk with the yeast and sugar in 
it; just mix a little flour with it, and put it in a 
warm place to rise. When this sponge has risen 
to twice its original size, add the other gill of 
milk and two eggs ; beat it well with the hand, 
adding by degrees the other three eggs and the 
butter beaten to a cream. Work all this well 
together, and put it into a mould to rise ; when it 
has risen, bake it in a moderate oven for forty- 
five minutes. Turn it out, and when cold pour a 
good rum syrup over it. 
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German Pound Cake. 

Ingredients. 
Ten ounces of Flour. 
Eight ounces of Fresh Batter. 
Eight ounces of Castor Sngar. 
Two ounces of PeeL 
One Lemon. 

Quarter of a ponnd of Sultanas. 
Four Eggs. 

Beat the butter and sugar to a cream ; add the 
flour^ sifted by degrees, and the eggs, one at a 
time;, beating all well together with your hand. 
Now add the sultanas, the candied peel chopped 
up, and the grated rind of the lemon ; mix all 
well together with a spoon. Line a cake-tin with 
buttered paper, putting three rounds of buttered 
paper at the bottom of the tin ; pour in the cake, 
and bake for two hours in a moderate oven. When 
baked, turn it out on to a sieve to cool. 



Chocolate Cake. 

Ingredients. 
Half a pound of grated Chocolate. 
Quarter of a pound of Flour. 
Half a pound of Butter. 
Two ounces of ground Rice. 
Six ounces of "White Sugar. 
One teaspoonful of Baking-powder. 
Four Eggs. 
Vanilla flavouring. 

Beat the butter and eggs well together, add the 
grated chocolate, previously dissolved in a table- 
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spoonful of milk; add the yolks of egg one by 
one, mixing each carefully. Mix the flour, rice, 
and baking-powder together, sift them through a 
sieve to the yolks of egg. Beat the whites of egg 
to a very stiff froth and stir in lightly. Pour this 
mixture into a saut6-pan, and bake in a moderate 
oven for one hour. 



Genoa Cake. 

Ingredients. 

Ten ounces of Flonr. 

Half a pound of Batter. 

Half a pound of Sugar. 

Three onnces of Candied PeeL 

One ounce of Pistachio Kernels. 

Two ounces of Almonds. 

Six ounces of Sultanas. 

One teaspoonful of Baking-powder. 

Five Eggs. 

Orated rind of one Lemon. 

Cream the butter well. Add the sugar, and 
eream again. Add all the other ingredients except 
the almonds, pistachio nuts^ eggs and baking- 
powder ; then add the eggs one at a time, beating 
each one well in. When all are well mixed in, 
add the almonds and pistachio kernels out in strips, 
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and lastly the baking-powder. Bake in a shallow 
tin or sant6-pan for one hour and a half in a mode* 
rate oven. 



G alettes. 

Ingredients, 

One pound of Vienna Flour. 

One pound of Households. 

Six ounces of Butter. 

One ounce of Yeast. 

Half a pint of Milk. 

One ounce an^ ^ half of Castor Sugar. 

Five Eggs. 

Dissolve the yeast and sugar, and add the warm 
milk ; mix this to a dough with the households, 
and stand warm to rise. Add to the Vienna flour 
the butter and the eggs, and beat for ten minutes. 
Mix the two doughs together and beat for twenty 
minutes. Set this to rise from one and a half to 
two hours. Gut the dough into buns, knead it, 
put it on tihs floured, and stand near the fire till 
the tops crack ; then bake for a quarter of an hour 
in a quick oven. Brush with milk and sugar when 
half baked. 
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Mocha Cake. 

Ingredients for the Cake. 

Four Eggs. 

Quarter of a pound of Castor Sugar. 

Two ounces of Vienna Flour. 

Two ounces of Potato Flour. 

One teaspoonful of Baking-powder. 



Ingredients for the Icing. 

Half a pound of Fresh Butter. 
Quarter of a pound of Icing-Sugar. 
One tablespoonful of Essence of Goffee. 

Beat the yolks of the eggs with the castor 
sagar, adding the flour and baking-powder gra- 
dually, beat till a smooth cream, then stir in lightly 
the four whites of egg whipped to a stiff froth ; 
butter a plain mould, pour in the mixture, and 
bake in a quick oven for thirty minutes. When 
done, turn it out, and when quite cold, cover it 
with the icing, and decorate to taste with the 
icing squeezed through the icing forcers. To make 
the icing, beat the butter and sugar together in a 
basin to a smooth cream, adding the coffee to it 
one drop at a time. When the cake is iced, stand 
it away on ice or in a cool place till required. 
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Rich Plum Cake. 

Ingredients, • 

One pound of fresh Bntter. 
One pound of Castor Sugar. 
One pound of Mixed PeeL 
One pound and a half of Flour. 
One pound of dried Cherries. 
One pound of Sultana Raisins. 
Eight ounces of Almonds. 
Half a pint of Brandy. 
Ten Eggs. 

One teaspoonful of Salt. 
One ounce of Allspice. 

Cream the butter and sugar well together, then 
sift in the flour and salt gradually, add the eggs 
one at a time, beating with your hand till all is well 
and smoothly mixed. Ohop the cherries a little, 
chop the peel and the almonds, add these with the 
sultanas and the allspice, mix well together, and 
add last of all the brandy, a little at a time. Be 
sure that all is thoroughly mixed. Line a cake- 
tin with buttered paper, putting three rounds of 
buttered paper at the- bottom, and bake for three 
hours in a moderate oven. The heat of the oven 
must not rise after the cake goes in.. 
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Sultana Cake. 

Ingredients, 

One pound of Plonr. 

Hall a pound of Butter. 

Half a pound ef Castor Sugar. 

Five Eggs. 

Half a pound of Sultanas. 

One gill of Milk. 

The rind of one Lemon. 

One teaspoonful of Baking-powder. 

Four ounces of Peel. 

Salt. 

Cream the butter and sugar well together, sift in 
the flour, the salt, and the baking-powder; add the 
eggs, one at a time, and the milk ; beat all well to- 
gether with your hand ; then stir in the sultanas, 
the peel chopped, and the grated lemon-rind. Mix 
well. Line a cake-tin with butteriBd paper, two 
thicknesses at the bottom, and bake in a moderate 
oven for one hour and a half. 
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BRADFORD'S PATENT "YOWEL" WASHING, 
WRINGING, AND MANGLING MACHINES 

are everywhere known as the MOST 
USEFUL and DURABLE. Free Trial 
before Pnrchase, Free Delivery, and 
Special Discount for Cash. 

See Catalogtte, with Illustrations of 
Seventy Machines, and Book of Testimony 
containing the opinions of some 600 Pur- 
chasers. 

Washinsr Maohines firom jBS 15s. 

Mangles firom dSS 5s. 
Zndlaxubber Wringers from £1 5s. 

LAXINDBT BEaxriSITES OP 
EVEEY DESCEIPTIOH. 

Our Showrooms also contain a Large and Comprehensive Stock of 

Domestic Machinery and Horticultural Machinery. 




Knife Cleaners, Mincers, Coffee, 
Wheat, & Spice Mills, Boot Cleaners, 
Cask Stands, Ice Safes, &c. 

THOMAS BRMORDft CO. 



Garden Rollers, Lawn Mowers, 
Barrows, Engines, Floral Tools, 
Tents, Vases, Seats, Chairs, Ac. 

lL40ri4i7^4S, ft 148, Righ 
fiolbom, ^ndon; and at 
) Uverpool and London. 



R I PP I N Q I LLE'S 



PATENT 
PBIZE 
MEDAL 



OIL COOKING 
STOVES 

Will Boast, Baxx, Boil, Stbw, 

Stbak, Fbt, Toast, kc. 

In the most Oleamlv, Economical, 

and Snccessfiu Manner. 

Odourless, Smokeless, 

Portable, Safis, and Cleimly. 

Always receiye the Highest Awards. 

The Best Oil Stoves 

in the World, 

THEY SAVE KEEPING A FtBE IN HOT 
, WEATHER, 

'And are the most Perfect for Safety, 
Comfort, Efficiency, Utility, and 
Freedom from Smell and Dirt. 

SOLD BT ALL 

IRONMONGERS & LAMP DEALERS. 




Ask for BlppingiUe's Patent 
Stoves, and see yon ffet them. 



Fnll Illustrated Catalogue, and name of nearest A^ent, together with a Complbts 

GuiDB TO CoOKBBT, wOl be sent free to any address on application to the 

Sole Manufacturers, 

THE ALBION LAMP COMPANY, BIRMINGHAM. 



YEATMAN'S YEAST POWDER. 



YEATMAN'S EPICUREAN SAUCE. 

Delicious and Appetizing. 
For Meat, Game, Poultry, Fish, &c. 



YEATMAN'S Indian Curry Powder. 



YEATMAN'S CUSTARD POWDER. 



YEATMAN'S LIME JDICE CORDIAL. 
BUDLEIGH SALTERTON. 

South Devon. 

THE "ROLLE ARMS" HOTEL 

FACING THE SEA. 

WITH CROQUET AND TENNIS LAWN. 

rive KllM firom Bxmontli. A Ooaoh m««ts all the Tndiis. 



BuDLEiGH Saltbbton is Celebrated for its mild yet 
bracing climate, pure air and water, excellent Fishing and 
Boating, and good Bathing. 

Delightfal rambles in the Woods and Villages around. 
Two miles to Budleigh Church, where the head of Sir 
Walter Baleigh is buried, and Hayes Farm, his birth-place. 

FOB TEBM8 APPLY TO 

Miss LAWRENCE, Proprietres google 

2 



^fi^ ADAMS & SON, ^ 

MANUFACTURING ft FURNISHING IR0NH0N6ERS, 

ELECTRO-PLATERS AND CUTLERS, 

By Appointment to K.M. the Qneen ft K.B.K. the Prince of Wales, 

57, HAYMARKET, 8.W. 




Stockpot. Bainmarie. Stewpan. 

BEST HOUSE IN THE TBADE FOB 

KITCHEN BEaxnSITES, MOULDS, and aU the latest 
Parisian Novelties and Specialities for the Cuisine, 

Special attention being given to this Department, 



Depot for CAPT. WARREN'S PA TENT COOKING POTS. 

10 per Cent. Dleoonnt allowed for Oasli. 
ZUustrated Oatalocrne forwarded on Application. 



67, HAYMARKET, S.W. 



Price One Shilling. 



THE NATIONAL TBAINING SCHOOL FOR COOKERY, 
SOUTH KENSINGTON, S.W. 

PLAIN COOKERY 
RECIPES, 

AS TAUGHT IN THE SCHOOL. 

PSBPASBD BT 

MBS. CHABLES CLARKE, The Lady Superintendent. 

London: W. H. ALLEN ft CO., 13 Waterloo Pli^j^Jigl^JI^^QfeW. 
8 



The National Condiment. 

Kccnb 

CELEBRATED FOR ITS UNEQUALLED FLAVOR. 

Mu^taM 

SUPPLIED TO 

H.R.H. the Prince of Wales. 

ROBINSON'S 

PATENT GROATS. 

A Comfortable Night's Best can be seonred by a Sapper of 
Milk Porridge made from 

ROBINSON'S PATENT GROATS, 

And a Nutritious Breakfast by using it instead of Scotch 
Oatmeal, which is less digestible. 



Sold in i-lb. Packets and 1-lb. Canisters by Grocers 
and Chemists. 

. Digitized by V^OOQIC 



75 FEB CENT. LESS FUEL BURNT. 

ANOTHEE GREAT IMPROVEMENT. 
A NEW IIMVEIM TIOIM. 

COHSTAHTIVFS Patent Self-Acynstable Fire-Ghrating, for 
rednoing and enlarging the fire at will, can now be 
applied to the open fire PATENT '< TBEASXTBE ** 

cooEnra range. 




PEBFECTION AND ECONOMT IN COOEERT 



BT nSINO THE 



Patent "TREASURE" Cookig-Raiige. 

(^ Unsurpassed for Durability. May be piaced 
Anywhere. 

The Pint Prize was awarded to the Patentee, after nearly one thousand tests 
of a variety of Banges, by the Smoke Abatement Exhibition Ladies' Committee, 
Sonth Kensington.— Vide TvmeSt Jnly 18 and 19, 1888. 

Also the Grand Prize by the Exhibition— First Silyer MedaL 

DITBBNATIONAIi HEALTH EXHIBITION, 1884.— THBEB PRIZE MEDAXiS AWABDHD. 

Distinctive Merits :— 
Perfeetion in Cooking, Economy in Fuel, Abatommt of Smok$. 

Zlliuitrat«d Prlo« Books Post Vree. 



W. A. CONSTANTINE, 61, FLEET ST„ E.C, 

ESTABLISHED A QUABTEB OF A OENTTTBY. 
V.B.-VXB OKBJJPBSV OOA& MOSV SUXVABXA. , 
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PATEOT POTATO STEAMEIL 

Received Honourable Mention at the National Health Society** 
Exhibition^ June, 1883. 




eoiUNGL 




6TEAMINQ.> 



OPINIONS OF THE PBE88. 

" From experiments made it is found that all sorts of Potatoes can be cooked with certainty and 
Mtiifaetion In this steamer."— Z?te Ironmonger. 

" Experience has proved that this Steamer is admirable in operation, and there is no class of 
Potatoes which cannot be successfully cooked by its means."— T7i« Merchant. 

" The apparatus before us simply and easily takes the place of experience, and the Potato has not 
yet been nown that cannot be cooked to perfection in it by the humblest culinary assistant."— 
Sanitary Record. 

"We have tried this simple and useful invention. . . , Potatoes cooked in this way are certainly 
m«re pleasant to the taste ; and, what is vastly more important, they are more digestible than when 
■imply honed."— Health (Edited by Dr. Andrew Wilson). 

" '^All sorts and conditions ' of Potatoes have been cooked in it with invariable satisfactory resolta." 
—I%e Caterer. 

"Aninvention which most assuredly meets, and that perfectly, an universal and daily want."— 
BuUdinq World. 

"By this invention there is an absolute certainty of their being well and thoroughly cooked, and 
being dished up in a proper condition. I have tested the Steamer myself, and am qmte satisfied with 
the result of its action on both New and Old Potatoes."- Baza<zr, Exchange and Mart. 

*' These and other obstacles have been successfully overcome by the new Potato Steamer represented 
la our woodcut."— CoMeU'f family Magazine. 

" It certainly does its work admirably, and appears to supply a want long felt by eodks and house- 
keepers."— EdK<Mr, Lady'e Pictorial. 

TESTIMONIALS. 
K«8nrs. Bertram 9t Boberts write— 

" Gentlemen,— Bower's Potato Steamer (90 lbs.) I had of you answers admirably, and I can stromdy 
f eeommend it." "W. H. OLIVEB, 'Chef.'" 

The foUowincr nnsoUoited Testlmoiilal la firom the Bdltor of one of 
the leadinir Zllnstrated l^ondon Papers. 

" Gentlemen,— A few weeks ago you kindly sent me one of your patent Potato Steamers which I 
acknowledged before I had had time to test its merits ; it really is invaluable. It has fallen to my lot 
to have all sorts and kinds of potatoes and divers cooks of late, but they simply cannot help coMchif 
the potatoes properly. I have never had them served up so uniformly well in my life, and hope that 
in a short time no family or restaurant may be without your Steamers. 

" Believe me to be," fto. 

We are authorised by the NATIONAL SOHCK>L OF OOOEEBY, SOUTH EENSINOTON. tottate 
that Bower's Potato Steamer has been thoroughly tested with the result that it fully accompUahM 
what is olaimed for it, viz.— That any sort of potato ean be cooked to perfection in it by even aa 



SIZES:— 

3lb«. 6/- ; 4lb8. 6/- ; 6lb8. 7/6 ; lOlbs. 16/- ; 15lb8. 18/6 ; 20lb8. 23/6. 

To be obtained of a&y Ironmenger in town or oountiy at the aboTe-mentioned 
prices, and wholesale of the sole Manof aetnrem, 

GROOM d CO., Liquor pond Street, London. E.G. 

6 Digitized by V^OOgle 



The Wilson Cooking Ranges, 

In Sizes from 21 inches to 30 Feet, 
AS VBBD AT RAXBIiIi'S ROTSZiS, ZiOVDOlT ft SBZGRTOV, 

And all the Principal 

Hotels, Clubs, 

AND 

MANSIONS. 




GOLD MEDAL, 

CALCUTTA, 

FOB 

Domestic Ranges, 

From 35s. 



Awarded 13 Prize Medals. 75 % Fuel saved. 

To be seen in use at the Duval Kitchen (Spibbs & Vqiihi>), Inventions 

Exhibition ; also Bertram & Roberts' Kitchens^ Albert Palace^ 

Battersea Park, 

SHOW ROOM !-227, HIGH HOLBORN. W.C. 

PRIZE MEDAL, HEALTH EXHIBITION, 1884. 

SEA SALT, 

FOR PRODUCING A SEA BATH IN YOUR OWN ROOM. 

The contents of a 7-lb. Box sufflce for 22 gal- 
lons of water. All who desire health and strength 
should daily use this unrivalled invigorator. 

World-wide renown having induced many imi- 
tations, purchasers should see that every package 
bears the proprietor's Trade Mark. 

80LB IN BAGS AND BOXES BY CHEMISTS 
AND BBUGOISTS.Dgzed by LjOOgie 
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CROSSE & BLAGKWELL'S 

HALT VINEGAR, 

PUBE PICKLES, SAUCES, POTTED MEATS, 

AND FISH, 

PREPARED SOUPS, CALVES' FEET JELLT, 

JAMS, AND ORANGE MARMALADE, 

ALWAYS BEAR THBIB NAMBS AND ADDRESS ON THE 
LABELS. 

And may be obtained of Orocers and Italian 
Warehonsemen thronghout the World. 

CROSSE AND BLACKWELL 

(PUBVBT0B8 TO THE QUEEN), 

SOHO SQUARE, LONDON. 

LIDSTONE & CO., 
Jto BUTCHERS, 

BSV. 1801. 

206, SLOANE STREET, S.W. 



J. L. & Co., of SiiOANB Stbbet, have supplied the 
National School of Cookery, for many years, with all 
Meat, Ox-Tongues, Calves'-Heads, &c., and will at all times 
be pleased to quote the very Lowest Prices by Contract, 
or otherwise supply Clubs, Schools, Hotels, or Private 
Families. 

The New Zealand Mutton is now being used very 
largely, and they supply that properly thawed ready for 
use at the Market Prices ; but having the pick of the largett 
comignors* stock, can always depend on the Best Quality that 
comes to this country. Digitized by V^OOQIC 
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Croum Bvo, 3s, 6d, eeuih Volume. 



EMINENT WOMEN 
SERIES. 

^tiittti lis Sfoi^n ?^. Sngtam. 



VOLUMES ALREADY ISSUED:— 

George Eliot. By Mathilde Blind. 

Emily Bronte. By A. Maby F. Robinson. 

George Sand. By Bertha Thobias. 

Mary Lamb. By Anne Gilchbist. 

Maria Edgeworth. By Helen Zimmern. 

Margaret Fuller. By Julia Ward Howe. 

Elizabeth Fry. By Mrs. E. R. Pitman. 

Countess of Albany. By Yernon Lee. 

Harriet Martineau. By Mrs, Fenwick 
Miller. 

Mary Wollstonecraft Godwin. By 

Elizabeth Robins Pennell. 



VOLUMES IN PREPARATION:— 

Susannah Wesley. By Mbs. E. Olabke. 

Madame Roland. By MathhiDe Bund. 

Madame de Stael. By Bella Duffy. 

Margaret of Navarre. By Mary A. Bobinson. 

Vittoria Colon na. By Miss A. Eennard. 



London: W. H. ALLEN & CO., 13 Watbbloo' 
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E. K. WILSON, 

13& 38, SUSSEX PLACE, Onslow Oardens, 

By Appointment to the National Training School for Cookery, 

MAEEB OF EVERY DE8CBIFTI0N OF 

COOKING AND HEATING APPARATUS, 

BegB to oall attention to the following Speoialities : 

"THE KENSINGTON RANGE." 

This range has »n open fixe for roasting, a wrought-iron oven, with a fine cir-. 
cutting all round, maidng the oven of an equal heat in eyery part ; the top of 
oyen forms a hot plate, on which yessels can be kept stewing ; tne same fire also 
heats two boilers, the one for supplying hot water in any part of the house, and 
the other for supplying hot water or steam in the kitchen. The patterns are so 
arranged that the proportions of oven or fire or boiler room can be varied to suit 
the requirements of the establishment. 

The Prices of these ranges are--3 ft. 6 in., £13 10s. ; 4 ft., £14 158. ; 4 ft. 6 in., 
£15 15s.; 5 ft., £16108. 

Fitted with One Wrought-iron Oven, One Cast-iron Boiler, One Wrought-iron 
High-pressure Boiler, as described. 

E.K. WILSON'S "KENSINGTON KITCHENER." 

This close fire range is believed to be as perfect as can be produced, and is the 
result of many years of experience and attention. 

Fitted with One Wrought-iron Oven, One Cast Boiler and Covings, and Plate 
Back. 

The Prices are as follows: 3ft.6in., £1018s.6d.; 4ft., £12 5s. ; 4ft. 6 in., 
£14 5s.; 5 ft., £15 12s. 6d. 

If fitted with Extra Wrought-iron High-pressure Boiler, £2 10s. extra. 

If fitted with Two Ovens, one for pastry and one for meat, and One Wrought- 
iron High-pressure Boiler, 4 ft., £1810s. ; 4 ft. 6 in., £20 18s. 6d. ; 5 ft., £22 lOs. ; 
5 ft. 6 in., i^ lOs. 

E. K. Wilson has paid neat attention to the making of Stoves for Cooking by 
Qus, since the introduction of the Btmaen principle of dilutinflr acw •with, aw\ the 
imat cleanliness and economy secured by a properly balanced Dumer, made on 
uiis principle, renders gas a most valuable agent for many culinary purposes. 

THE STUDENT'S GAS STOVE 

Is made in several sizes, and is fitted with a Boaster, an Oven for Baking, and Bing 

Burners on the top for Stewing. 

The prices are as foUows : No. 1, £2 8s. ; No. 2, £3 lOs ; No. 3, £5 6s. 

GAS STEWINO PLATES are a most valuable addition to any Kitchen, and are 

made in every variety of size, with Atmospheric Bing Burners, from 15s. upwuds. 

NOTE.—B, K. WILSON waits vwm intending Purehaaera to adviM astoths hut hinds 
df COOKING APPARATUS for their purpoM, free of charge in any part pf London, 
or if in the Country, at the cost of eecwnd-^se raHvoayfare. 

Faulty Hot Water Giroulation rectified, and Ovens, Flu€ffl|^&|p 
re-constmcted on most Scientific Principles. ^^ o 
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Afbil 1885. 

BOOKS, &c., 



ISSUED BY 



MESSRS. W. H. ALLEN & Co., 

PubUsfiers ^ Iriterarg Agents to tfie InDta ®t&u 



OOHPBISINO 

MISCELLAITEOUS PUBLICATIONS IN GENERAL 
UTESATTIBE. 

MrUTABT WORKS, INCLUDING THOSE ISSUED 
BY THE GOVERNMENT. 

INDIAN AND MILTTART LAW. 

MAPS OP INDIA, &o. 



LONDON: 

'W. H. ALLEN & CO., 13 WATERLOO PLACE, 

PALL MALL, S.W. 



Digitized 



by Google 



W. H. Allen & Co., 



Works issued from the India Office, and sold by 
W. H. ALLEN & Co. 



ZUiuitratlons of Anoient Bnildlnffs in Kaslmiir. 

Prepared at the Lidian Mnsenin under the authority of the Secretary of 
State for India in Council. From Fhotographa, Flans, and DxawingB 
taken by Order of the Qoyemment of India. By Henry Hardy Cole, Lieut. 
B.E., Superintendent ArchAological Surrey of India, North-West Pro^ 
yinces. In 1 vol. ; half-bound. Quarto. 58 Plates. £3 lOs. 

The Illustrations in this work have been produced in Carbon from the 
original n^^tives, and are therefore permanent. 

PhamiacopcBla of India. 

Prepared under the Authority of the Secretary of State for India. By 
Edward John Waring. M.D. Assisted by a Committee appointed for the 
Purpose. Sto. 6s. 

The Stapa of Bharhnt. A BuddUst Monnment. 

Ornamented with numerous Sculptures iUustrative of Buddhist Legend 
and History in the Third Century b.c. By Alexander Cunningham, C.S.I. , 
C.I.E., Major-General, Boyal Engpineers (Bengal Betired) ; Director- 
General Archsologioal Surrey of India. 4to. 57 Plates. Cloth gUt. 
£3 38. 

AroliSBoloflTioal Surrey of Western India. 

Beport of the First Season's Operations in the Belg&m and Kaladgi 
Districts. January to May 1874. Prepared at the India Museum and 
Published under the Authority of the Secretary of State for India in 
Council. By James Burgess, Author of the "Bock Temples of Elephanta,"^ 
Ac. &c., and Editor of '*The Indian Antiquary." Half -bound. Quarto. 
58 Plates and Woodcuts. £2 2s. 

ArdiSBoloflTioal Surrey of Western India. Vol. II. 

Beport on the Antiquities of K&thi&w&d and Kachh, being the result of 
the Second Season's Operations of the ArchsBological Surrey of Western 
India. 1874-1875. By James Burgess, F.B.a.S., M.B.A.S., &c., Archno-^ 
logical Surveyor and Beporter to Government, Western India. 1876.. 
Half-bound. Quarto. 74 Plates and Woodcuts. £3 3s. 

ArolisBologioal Snrrey of Western India. Vol. III. 

Beport on the Antiquities in the Bidar and Aurungabad Districts in the> 
Territory of H.H. the Nizam of Haidarabad, being the result of the Third 
Season's Operations of the Archsological Survey of Western India. 
1875-1876. By James Burgess, F.B.G.S., M.B.A.S., Membre do la Society 
Asiatique, kc., Archsdological Surveyor and Beporter to Government,. 
Western India. HaD-bound. Quarto. 66 Plates and Woodcuts. £2 2s. 
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ZUustratioiui of Bnlldixiffs near Muttra and Agvtk. 

Showing thiO Mixed Hindu-Mahomedan Style of TJvpex India. Prepared 
at the India Masenm under the Aathority of the Secretary of State for 
India in Council, from Photographs, Plans, and Drawings taken by Order 
of the Government of India. By Henry Hardy Cole, Lieut. B.E., late 
Superintendent ArchflDologrioal Surrey of India, Nortti-West Provinces. 
4to. With Photographs and Plates. £3 10s. 

Tlie Cave Temples of Zndla. 

By James Ferguson, D.C.L., F.B.A.S., y.P.B.A.S., and James Burgess, 
F.B.G.S., M.B.A.S., Ac, Printed and Published by Order of Her Majesty's 
Secretary of State, Ac. Boy. 8vo. With Photographs and Woodcuts. 
£2 2s. 
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KESSBS. W. H. ALLEN & CO.'S CATALOaUE 
OF BOOKS, &c. 



[All bound in cloth unless otherwise stated,] 



ABEBIQH'MACKAT, GEORGE. 

Twenty-one Bays in Zndla. Being the Tour of Sir Ali Baba, 

K.C.B. Po8t 8vo. 4a. An lUtiBtrated Edition. Demy 8to. 10s. 6d. 
ABBOTT, Capt. JAMES. 

HarratlTe of a Jonxney ttom. Herat to Shiva, Moscow, and 

Bt. Peterslmrirf durinir the late BusBian Znvasion of Khiva. 

With some Aooount of the Court of EliiTa and the Kingdom of Kbanrisn. 

2 vols. 8vo. With Map and Portrait. 24s. 
Academy Sketches, including Varioos Exhibitions. Edited by Henry 

Blackburn, Editor of "Academy" and "Qrosvenor" Notes. Pii-st 

year, 1883, nearly 200 Illustrations, 2b. Second year, 1884, 200 Illostra- 

tions. I>emy8vo. 2s. 
.Bsop, the Fables of, *and other Bminent Mythologists. With 

Morals and Reflections. By Sir Roger L'Estrange, kt. A facsimile 

reprint of the Edition of 1669. Fcap. Folio, antique, sheep. 21s. 
Aids to Prayer. Thirteenth Thousand. 24mo., cloth antique. Is. 6d. 
Akbor : An Eastern Bomance. By Dr. P. A. S. Van Limburg 

Brouwer. Translated from the Dutch by M. M. With Notes and 

Introductory Life of the Emperor Akbar, by Clements R. Markham, 

C.B.,P.R.S. Cr.8TO. 10s. 6d. 
ALBEEG, ALBERT. 

Snowdrops: Idylls fbr Children. From the Swedish of Zaoh 

Topelius. Cr. 8to. 3s. 6d. 
Whisperinir* in the Wood : Finland Idylls for Children. From the 

Swedish of Zaoh Topelius. Cr.8TO. 3s. 6d. 
Qneer People. A Selection of Short Stories from the Swedish of 

"Leah." 2 vols. Ulus. Cr. 8vo. 12s. 
Alegand er ZZ., Emperor of aU the Bussias, UfiB of. By the Author 

of *' Science, Art, and Literature in Russia," "Life and Times of Alex- 
ander I.," fto. Cr. 8vo. 10s. 6d. 
ALFOBD, HENET, D.D., the late Dean of Cawterbury. 

The Hew Testament. After the Authorised Version. Newly oom- 

pared with the original Greek, and Revised. Long Primer, Cr. 8vo., 

cloth, red edges, 6s.; Brevier, Fcap. 8vo., doth, 38. 6d.; Nonpareil, 

smaU 8vo., Is. 6d., or in calf extra, red edges, 48. 6d. 
Bow to Study the Hew Testament. Vol. L The Oospels and the 

Acts. Vol. n. The Epistles, Part 1. Vol. m. The Epistles, Pare 2, and 

The Revelation. Three vols. Small 8vo. 8s. 6d. each. 
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AMSJBB ALI, 8TED, MOULVI, M.A., LL,B., Bam8eer.at.Laio. 

The Personal lam of the Malioiiunedaas (aooordlnff to UtU 

the Bohools). Together with a CompaiatiTe Sketch of the Iaw of 

Inheritance among the Sunnis and Shiahs. Demy 8vo. 15b. 
ANDEnSON, EDWARD L. 

How to Bide and Bohool a Borse. With a System of Horae.Gym. 

nasties. Cr 8to 2b. 66. 
A System of Bohool Tralnlnfir for Borses. Cr. 8to. 28. 6d. 
AlfDEBSON, P. 

The BnflTlish in Western Zndla. Demy 8vo. 14s. 
ANDERSON, THOMAS, Parliamentary Reporter, Ac. 

Bistory of Shorthand. With an analysis and review of its present 

condition and prospects in Europe and America. With Portraits. Cr. 

Svo. 12b. 6d. 
Oateohism of Shorthand ; being a Critical Examination of the -various 

Styles, with special reference to the question, Which is the best English 

System of Shorthand ? Fcap. Svo. Is. 
ANDREW, Sir WILLIAM PATRICK, CJ.E., M.RA.S., F.R,G,3„ F,8.A. 
India and S^i Heififhlxmrs. With Two Maps. Demy Svo. 15b. 
Onr Soientiflo Frontier. With Sketch.Map and Appendix. Demy 

Svo. 6b. 
Bnphrates Valley Boute, in connection with the Central Asian and 

Egyptian Questions. Lecture delivered at the National Club, 10th June 

1882. Boy. Svo., with 2 Maps. 5s. 
Throuirh Booldnir of Goods between the Interior of India and 

the United Bingdom. Demy Svo. 2s. 
Indian Ballways as Connected with pie British Bmpire in 

the Bast. Fourth Edition. With Map and Appendix. Demy Svo. 10B.6d. 
ANQELL, H. C, M.D. 

The Sight, and Bow to Preserve it. With Numerous Illustra- 
tions. Fifth Thousand. Fcap. Svo. Is. 6d. 
ANBTED, Profeswr DAVID THOMAS, M.A., F.S.S., So. 

Physical Geography. Fifth Edition. With Illustrative Maps. 

PoBtSvo. 78. 
Blements of Physiography. For the Use of Science Schools. Eoap. 

Svo. ls.4d. 
The World We Uve In. Or, First Lessons in Physioal Geogzapliy. 

For the use of Schools and Students. Twenty.fifth Thousand, with 

niustratiouB. Fcap. Svo. 2b. 
The Barth's Bistory. Or, First Lessons in Geology. For the use of 

Schools and Students. Third Thousand. Fcap. Svo. 2b. 
Two Thousand Bxamination Qnestions in Physical Geography. 

pp.180. Fcap. Svo. 2s. 
Water, and Water Supply. Chiefly with reference to the British 

Islands. Part L— Surface Waters. With Maps. Demy Svo. ISs. 
The Applications of Geology to the Arts and Ifaniifketinf— . 

Illustrated. Fcap. Svo., cloth. 4b, 
ANBTED, Profeeaor, and LATHAM, ROBERT GORDON, MJL,, M,D„ F.5.S., Ao. 
Ohannel Inlands. Jersey, Guernsey, Aldemey, Sark, Aw. 

New and Cheaper Edition in one handsome Svo. Volume, with 72 Illus- 
trations on Wood by Vizetelly, Loudon, NichoUs, and Hart. With Map 

Demy Svo. 16b. 
▲ntivnity and Gennineness of the Gospels. With some Pzefatory 

Bemarks on the BemoterlSouroes of Unbelief. Cr^ Jy^^ Vjf O OQ IC 
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AqUAEIUS, 

Books on CKuaes at Cards. Piquet and Cribbage— Games at Cards for 
Three Flayers— Taroooo— Familiar Bound Games at Cards— Norseman— 
New Games with Cards and Dice— ^ksart^. Cr. 16mo. Is. each. 
ABCHEB, Capt. J. H. LAWRENCE, Bengal H. P. 

Crommentaries on the Piuijaa1> Campalffn— 1848-49, including 
some additions to the History of the Second Sikh War, from original 
sources. Cr. 8vo.« 8s. 
ABMSTBONG, ANNIE E. 

Bthel's Journey to Btranir^ &ands in Search of Her Boll. 
With Illustrations by Chas. Whymper. Cr. 8vo. 2s. 6d. 
Army and Havy Calendar for the Financial Year 1884-8S. Being 
a Compendium of General Information relating to the Army, Navy, 
Militia, and Volunteers, and containing Maps, Plans, Tabulated State- 
ments, Abstracts, &c. Compiled from authentic sources. Published 
Annually. Demy Sro. 2b. 6d. 
Army and Havy Magasine. Vols. I. to YIII. are issued. Demy Svo. 

7s. 6d. each. Monthly, Is. 
ATN8LET, Mrs. J. C. MUBBAT. 

Onr Visit to Hindustan, Kashmir, and ^adakh. Svo. 14b. 
BAILDON, SAMUEL, Author of " Tea in Assam," 

The Tea Industry in Zndia. A Beview of Finance and Labour, and 
a Guide for Capitalists and Assistants. Demy Svo. lOs. 6d. 
BABNA&D, H. 

Oral Training Wessons in Hatural Science and General 
Knowledge : Embracing the subjects of Astronomy, Anatomy, Phy- 
siology, Chemistry, Mathematics and Geography. Cr. Svo. 28. 6d. 
BATE, J. D., M,B.A.8. 

An Bzamination of the Claims of Zshmael as viewed hy Xu- 
hammadans (being the first chapter of Section I. of ** Studies in 
Islam." Demy Svo. 12s. 
BATLI88, WTKE. 

The Higher Ufe in Art : with a Chapter on Hobgoblins, by the 
Great Masters. Cr. Svo., cloth. Illustrated. 6b. 
Belgium of the Bast, The. By the Author of "Egypt under Ismail 

Pasha," " Egypt for the Egyptians," &c. Cr. Svo. 6s. 
BELLEW, Captain. 

Memoirs of a Orlllln ; or, A Cadet's First Year in India. Illustrated 
from Designs by the Author. A New Edition. Cr. Svo. 10s. 6d 
BENTON, 8AMUEL, L.E.C.P., Ac. 

Home VUrsing, and Mow to Melp in Cases of Accident. Illas- 
trated with 19 Woodcuts. Cr. Svo., doth. 28. 6d. 
BEBDMOBX, 8EPTIMU8 (NIM8HIVICH)- 

A Scratch Team of Bssays never before put together. Be- 
printed from the "Quarterly" and "Westminster" Beviews. The 
Kitchen and the Cellar— Thackeray— Bussia— Carriages, Boads, and 
Coaches. Cr. Svo. 7s. 6d. 
BLACK, Rev. CHABLE8 INGRAM, M.A., Vicar of BurUy in Wharfsdale, near 
Leeds. 
The Proselytes of Zshmael. Being a short Historical Survey of the 
Turanian Tribes in their Western Migrations. With Notes and^^AfiMoi.^ 
dices. Second Edition. Cr.Svo. 6s. Digitized byTjOT^L 
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BLANCHARD, BJDNET LAMAN. 

Yesterday and To-day in Zndia. Post 8vo. 6s. 

BLENKINSOPP, Eev, E. L., MM, Badm of Sprinfiithorpe. 

Bootrine of Development in tlie Bible and in the Chnrclx. 
Second Edition. Cr. 80. 6s. 

BOILEAU, Ma^w-Gmeral J. T. 

A New and Complete Set of Traverse Tables, showihg the Differences of 
Latitude and the Departures to every Miniite of the Quadrant and to 
Five Plaoes of. Decimals. Together withe a Table of the Lengths of 
each Degree of Latitude and corresponding Degree of Longitude from 
the Equator to the Poles ; with other Tables useful to the Surveyor and 
Engineer. Fourth Edition, thoroughly revised and corrected by the 
Author. Boy. 8vo. 12s. London, 1876. 

BOULQER, DEMETRIUS CHARLES, M,R.A,8. 

BOstory of Cliina. Demy 8vo. Vol. I., with Portrait, 18s. Vol. II., 18b. 
YoL m., with Portraits and Hap, 28s. 

BniflAnd and BiUMia in Central Asia. With Appendices ^nd Two 
Haps, one beiog the latest Bussian Official Map of Central Asia. 2 vols. 
Demy 8vo. 36s. 

Central Asian Portraits; or. The Celebrities of the Khanates and 
the Neighbouring States. Cr. 8vo. 7s. 6d. 

The UfiB of Yakoob Beiff Athalik Ghazi and Badaulet, Ameer of 
Kashgar. With Map and Appendix. Demy8vo. 16b. 

BOWLES, THOMAS GIBSON, Master Marinwr. 

Flotsam and Jetsam. A Yachtsman's Experienoes at Sea and Ashore. 
Cr.Svo. 7s. 6d. 

BOTD, B. NELSON, F,R.G.S., F.Q.S., Ac. 

Chill and the Chilians, during the War 1879-80. Cloth, Illustrated. 

Cr.8vo. 10s. 6d. 
Coal Mines Inspection : Its History and Besults. Demy 8vo. 14b. 

BRADSHAW, JOHN, LL.J),, Inspector ofSchooU, Madras. 
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The Bphagnaoen, or Peat Mosses of Europe and North America. 
Illustrated with 29 Plates, coloured by hand. Imp. 8vo., doth. 25s. 
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GIBNET, Major B, D., lot« Adj. l«t WOU B.T. 

Earnest Madement ; a Tale of Wiltshire. Dedicated by permission to 
Lieut.-Gen. Sir Garnet Wolseley, G.C.B. Cr. Svo. 6e. 

aiLLMOBE, PABKEB {UBIQUE). 

Bnoounters with Wild Beasts. With 10 full-page Illustrations. Cr. 

Svo*. 7s. 6d. 
Prairie and Porest. A description of the Game of North America, 

with Personal Adventures in its Pursuit. With 37 Illustrations. Cr. 

Svo. 7b. 6d. 
The Amphihlon's Voyage. Cr. Svo. Illustrated. 78. 6d. 

GOLDSTttCKEB, Prof. THEODOBE, The late. 

The Literary Bemains of. With a Memoir. 2 vols. /Bemy8v(k^21s. 

Digitized by VjOO^ Ic 



14 W. H. Allen & Co., 



GRAHAM, ALEXAITDEB. 

Qm— logical and Clironologloal TablMi, illustrative of Indiaa His- 
tory. Demy 4to. 5s. 

GRANT, JAMES, 

D«rval MmajfiUm ; A Story of the Sea. 2 vols. Cr. 8vo. 21b. 

GRANYILLE, J. MORTIMER, M,D. 

TlM Care and Oar« of the ZnMUie. 2 toIs. Demy 8to., cloth. 368. 

Clianffe as a Mental Bestoxative. Demy 870. Is. 

V^ryen and Verve Troubles. Fcap. Svo, oloth. Is. 

Cknnmon Mind Troubles. Fcap. Svo., cloth. Is. 

KowtomaketlieBestof I^lft. Fcap. 8to., cloth. Is. 

Youth : Its dure and Culture. Post. Svo., cloth. 2s. 6d. 

The Secret of a Clear Bead. Fcap. 8vo., cloth. Is. 

The Secret of a Ck>od Memory. Fcap. 8yo., cloth. Is. 

Sleep and Sleeplessness. Fcap. 8vo., cloth. Is. 

GREENE, F. V., Lieut. U.S. Army, and lately Military ^ttacM to tU U. 8. Lega- 
tion at St. Peter^urg. 
The Bnssian ▲rmj and its Campaigns in Turkey in 1877- 

1878. Second Edition. Boy. 8to. 32s. 
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Sheep rarminiT* With ninstrations. Cr.Svo. 7s. 6d. 

EEINE, HEINRJCH. 

The Book of Songs. Translated from the Qerman by Stratheir. Cr. 
8vo. 7s. 6d. 

HELMS, LVDWIG TERSER. 

Pioneering in the Par Bast, and Journeys to California in 18^, and 
to the White Sea in 1878. With Illustrations from original Sketches and 
Photographs, and Maps. Demy 8vo. 18s. 

HHNNEBERT, Lt«utenant-Oolonel. 

The Bnglish in Bgypt ; England and the Mahdi— Arabi and the Sues 
Canal. Translated from the French (by permission) by Bernard Paunoe- 
fote. 3 Maps. Cr.Svo. 2s. 6d. . r^r^cii^ 
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SEN8MAN, HOWABD, Special OarrMpondmt o/i,U " PUmur** Utlahobad), and 
tU " Dofly H»m " iL(md<m). 
The Afghan War, 187^-80. Being a complete NarratiTe of the 
Capture of Cabul, the Siege of Bherpnr, the Battle of Ahmed Ehel, th» 
brilliant March to Oandahar, and the Defeat of Ayub Khan, with 
the Operations on the Helmnnd, and the Settlemait with Abdnr •Rfl^inw«^ti 
Ehan. WithHape. DemySTO. 2l8. 
HEBRICK, SOPHIE BLEDSOE, 

TlM Woxiders of Plant Uft under the Mioro«o(»pe. With 
nnmerons ninstrations. Small 4to. 6b. 
HEB8CHEL, Sir JOHNF. W., Bt., K,H„ Ac, Mmhtv of the IntHtute ofFranee, Sc, 

Popolar &eotnre« on Bdentlllo Buhjeots. Gr. 8to. 6b. 
HOLBEN, EDWARD S„ United Statee Naval ObMrvatory. 

Sir William KerwdMl : His Life and Works. Cr. 8vo. 6s. 
Holland. Translated from the Italian of Edmondo Amicis, by OaroUne 

Tilton. Cr. 870. 10s. 6d. 
HOLKES, T. B. E. 

A filstory of the Tndfan llntiny, and of the Disturbances which 
accompanied it among the Civil Population. With Maps and Plans. 
Demy 8yo. 21s. 
BOOKEB, Svr W. J., P.B.S., and J. Q. BAKER, F.L.S, 

Synopsis Tiliciun ; or, a Synopsis of all Known Ferns, including the 
Osmundaceae, SchizieaceflB, MarratiacesB, and Ophioglossacees (chiefly 
derived from the Kew Herbarium), accompanied by Figures representing 
the essential Characters of each Genus. Second Edition, brought up to 
the present time. Coloured Plates. Demy 8vo. £1 Ss. 
HOBSAIN, 8TED M. 

Our DifHonlties and Wants in the Path of the Progress of 
India. Cr. 8vo. 3s. 6d. 
HOWDEN, PETER, V.8. 

Horse Warranty: a Plain and Comprehensive Guide to the various 
Points to be noted, showing which are essential and which are unimpor- 
tant. With Forms of Warranty. Fcap. 8vo. Ss. 6d. 
HOUQH, LieutenanUColonel W. 

Precedents in Military I^aw. Demy8vo. 256. 
HJTQHES, Rev, T. P. 

Hotes on »g«^*^^*Ma^«^*»<«w Second Edition, revised and enlai^red. 
Fcap. 8vo. 6s. 
HITNT, Major 8. LEIQH, Madras Army, and ALEX. S. KENIfT, M.R.C,S!E., 
A.K.C., Senior Demongtrator of Anatomy at King's College, Lon^Um. 
On Dnty nnder a Tropical Bun. Being some Practical Suggestions 
for the Maintenance of Health and Bodily Comfort, and the Treatment 
of Kmple Diseases ; with Remarks on Clothing and Equipment for the 
Guidance of Travellers in Tropical Countries. Second Edition. Cr. 
8vo. 4s. 
Tropical Trials. A Handbook for Women in the l^pics. Cr.8vo. 78. 6d« 
EUNTER, J., late Hon. Sec. of the British Bee-Keeipevtf AssodaJlMn. 

A Manual of Bee-SeepiniT- Containing Practical Information for 
Bational and Profitable Methods of Bee Management. Full Instructions 
on Stimulative Feeding, Ligurianizing and Queen-raising, with descrip- 
tions of the American Comb Foundation, Sectional Supers, and the best 
Hives and Apiarian Appliances on all systems. With Illustrations. 
P0«tt Edition. Cr.8yO. 88.6a. Digitized by V^OOglC 
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BUTTON, JAME8. 

The Thxigtl and BaoMts of India. A Popular Account of the Thngs 
and Dacoits, the Hereditary Garotters and Gang Robbers of India. Post 
8vo. 50. 
Zadla Dlxeotoxy, The. For the Guidance of Commanders of Steamers 
and Sailing Vessels. Founded upon the Work of the late Captain James 
HonA)uxgh, F.R.S. 

Fart I.— The East Indies, and Interjacent Ports of Africa and South 
America. RcTlsed, Extended, and Illustrated with (Siarts of Winds, 
Currents, Passages, Variation, and Tides. By Commander Alfred 
Dundas Taylor, F.R.G.S., Superintendent of Marine Surveys to the 
Government of India. Sup. roy. 8vo. £1 18s. 

Part n.— The China Sea, with the Ports of Java, Australia, and 
Japan, and the Indian Archipelago Harbours, as well as those of New 
Zealand. Illnstrated with Charts of the Winds, Currents, Passages, &c. 
By the same. {In propwrabion.) 
INGRAM, JOHN H. 

The Haunted Homes and ramllar Traditions of Great Britain. 
First Series. Cr. 8vo., 7s. 6d. 
Second Series. Cr. 8vo., 7s. 6d. 
In the Company's Service. A Reminiscence. Demy 8vo. 10s. 6d. 
IBWIN, H. a, B.A., Oswn, Benifal Civil Service. 

The Garden of Zndla; or. Chapters on Oudh History and Affairs. 
Demy 8vo. 12s« 
JACKSON, L0WI8 ITA,, A.M.I.C.E,, Author of " HvdrottKo MoMuai and 
Statisbiea," Sc. 
Canal and Onlvert Tables. With Explanatory Text and Examples. New 
and corrected edition, with 40 pp. of additional Tables. Roy. 8vo. 288. 
Pooket Xoirurithms and Other Tables for Ordinary Calculations of 
Quantity, Cost, Interest, Annuities, Assurance, and Angular Functions, 
obtaining Results correct in the Fourth Figure. 16mo. Cloth, 2s. 6d. 
leather, Ss. Od. 
Aooented Fonr-Piira'* l^ogarlthms, and other Tables. For pur- 
poses both of Ordinary and of Trigonometrical Calculation, and for the 
Correction of Altitudes and Lunar Distances. Cr. 8vo. 9b. 
▲coented Five-Flirare Xrf>ffaritlims of Numbers firom 1 to 99S99, 

without Differences. Roy. 8vo. 16s. 
Units of Measnrement for Scientific and Professional Men. Cr. 4to. 

28. 

JAMES, Mrs. A, Q, F. ELIOT. 

Indian Industries. Cr. 8vo. 9s. 
JENKIN80N, Bar. THOMAS B., B.A„ Canon of Maritthwg. 

Amasoln. The Zulu People: their Manners, Customs, and History, 
with Letters from Zululand descriptive of the Present Crisis. Cr. 
8vo. 6s. 
JEBBOLD, BLANCH ABD. 

At Home in Paris. Series L, 2 vols., Cr. 8vo., 16s, Series n., 2 vols., 
Cr. 8vo., 21s. 
JEWITT, LLEWELLYN, F.8,A. 

Half - Hours among Bnflrlish Antiquities. Contents : Arms, 
Armour, Pottery, Brasses, Coins, Church Bells, Glass. Tapestry, Orna- 
ments, Flint Implements, Ac. With 304 Hlustiations. Second Edition. 
Cr. 8vo. 5b. 
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JOHNSON, B, LOCKE, i.B.CJP., L.B,C.L, L,8.A.»Jte. 

Food Chart. Giving the Names, Classification, Composition, Elementary 
Value, Bates of Digestibility, Adulterations, Tests, Ac., of the Ali* 
mentary Substances in General Use. In wrapper, 4to., 2s. 6d. ; or on 
roller, varnished, 6b. 

JOTNEB, Mrs. A. BAT80N. 

Qlfpriui : SistoxiOAl and DoMnriptlTOa Adapted from the German of 
Herr Franz von Loher. With much additional matter. With 2 Maps. 
Or. Syo. 10s. 6d. 

KATE, Sir J, W, 

Sistory of the War in Aflghanlittaii. New Edition. 3 vols. Cr. 

Syo. £1 6s. 
Uvos of Indian Oficorfl. ' 3 vols. Or. Svo. 6s. eaoh.1 
Tlie Sopoj War in India. A History of the Sepoy War in India,. 
1857-1858. By Sir John William Kaye. Demy Svo. VoL I., 18s. 
Vol. n., £1. Vol. in., £1. 
(For oontinnation, see History of the Indian Mutiny, by Colonel 
G. B. Malleson, Vol. I. of which is contemporary with Vol. m. of 
Eaye*8 work.) 

KEATINGE, Mrw. 

Bngliah Komoa in India. 2 vols. Post 8vo. 16s. 

KEENE, EENBT GEOBGE, CJ.E„ B.C.S., M,B.A,S„ *c^ 

The Fall of tlie Mofflinl Bmpire. From the Death of Aumngieb- 
to the overthrow of the Mahratta Power. Second Edition. With Map. 
Demy 8vo. 10s. 6d. 
This Work fiXU tip a Manic beeteeen the mding of JSlpMnetone'e and thr 
commeTMjemewt of TKomton's Histories, 
Administration in India. Post 8vo. 5s. 
Peepnl Leaves. Poems written in India. Post 8vo. 5s. 
Fifty-Seven. Some account of the Administration of Indian Districts 

daring the Bevolt of the Bengal Army. Demy 8vo. 68. 
Tlie Turks in India. Historical 'Chapters on the Administration of 
Hindostan by the Chugtai Tartar, Babar, and his^ Descendants. Demy 
8vo. 128. 6d. 

KEMPSON, M., M.A. 

The Bepentance of Vnssooli. Translated from the original Hindu- 
stani tale by Sir William Muir, E.C.S.I, Cr. 8vo. 3s. 6d. 

KENNT, ALEXANDEB 8., M.B,C,8, Edm„ tc, ' 

The Tissoes, and their Stmotnre. Fcap. 8vo. 68. 

KENT, W. 8AVILLE, F.L,S,, F.Z.S., F.B.M.8,, formerly Asaistawb in the Nat. 
Hist. Department of the Bribith Museum. 
A Manual of the Infasoria. Including a Description of the Flagel- 
late, Ciliate, and Tentaculiferous Protozoa, British and Foreign, and an 
account of the Organization and AfSnities of the Sponges. With nnme. 
rons Dlnstrations. Super-roy. 8vo., cloth. £4 48. 

KINAHAN, G. H. 

A Kandy Book of Book Vamss. Fcap. 8vo., cloth. 4s. 

Knots, the Book of. Illustrated by 172 Examples, showing the manner of 
making every Knot, Tie, and Splice. By "Tom Bowling." Thiitl 
Edition. Cr. 8vo., 2s. 6d. 
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KING, DAVID BENNETT, Erofeaaor in Lafayette CoUege, U,S.A. 
The ZzlBli ^estlon. Cr. 8yo. 98. 

LANE-POOLE, STANLEY, Lawreat de VlnakHsut cU France. 
StttdlM in a Mosque. Demy 8yo. 12s. 

LANKESTER, Mrs. 

Talks about Health : A Book for Boys and Girls. Being an Explana- 
tion of all the Processes by which Life is sustained. Illustrated. 
Small 8vo. Is. 

British Perns : Their Classification, Arrangement of Genera, Strao- 
tores, and Functions, Directions for Out-door and Indoor Cultivation, 
ftc. Dlustrated with Coloured Figures of all the Species. New and 
Enlarged Edition. Cr. Svo. 3s. 6d. 

Wild Flowers Worth VoUoe: A Selection of some of our Native 
Plants which are most attractive for their Beauty, Uses, or Associations. 
With 106 Coloured Figures by J. E. Sowerby. New Edition. Cr. Svo. 5s. 

LANKESTER, E., M.D., F.B.S,, F.l.S. 

Our Food. Illustrated. New Edition. Cr. Svo. 4s. 

Salf-hours with the Miorosoope. With 250 Illustrations. Seven- 
teenth Thousand, enlai^d. Fcap. Svo., plain, 2s. 6d. ; coloured, 4s. 

Frao t ioal Fhyidology: A School Manual of Health. Numerous 
Woodcuts. Sixth Edition. Fcap. Svo. 2s. 6d. 

The Uses of Animals in Belation to the Industry of Man. lUustrated. 
New Edition. Cr. Svo. 48. 

Sanitary Instructions : A Series of HandbiUs for General Distribu- 
tion. Each, Id. ; doz. 6d. ; 100, 4b. ; 1,000, 30b. 

LATHAM, Dr. B. G. 

Sussian and Turk, from a Geographical, Ethnological, and Historical 
Point of View. Demy Svo. ISs. 

LAURIE, Col. W. F. B. 

Burma, the Foremost Country; A Timely Discourse. To 

which is added. How the Frenchman sought to win an Empire in the 
East. With Notes on the probable effects of French success in Tonquin 
on British interests in Burma. Cr. Svo. 2s. 

Our Burmese Wars and Belations with Burma. With a Sum- 
mary of Events from 1826 to 1S79, including a Sketch of King Theebau's 
Progress. With Local, Statistical, and Commercial Information. With 
Plans and Map. Demy Svo. 16s. 

Ashe Pyee, the Superior Oountry; or the great attractions of 
Burma to British Enterprise and Commerce. Cr. Svo. 5b. 

&AW AVD PBOOBDUBB, ZVDZAV OlVZIi. 

Mahommedan Law of Inheritance, ho, A Manual of the Mahom- 
medan Law of Inheritance and Contract ; comprising the Doctrine of 
Soonee and Sheea Schools, and based upon the text of Sir H. W. Mac- 
naghten's Principles and Precedents, together with the Decisions of the 
Privy Council and High Courts of the Presidencies in India. For the 
use of Schools and Students. By Standish Grove Grady, Barrister-at- 
Law, Beader of Hindoo, Mahommedan, and Indian Law to the Inns of 
Court. Demy Svo. 14s. 

Kedaya, or Guide, a Commentary on the Mussulman Xrftws^ 
translated by order of the Governor-General and Council of Bengal. By 
Charles Hamilton. Second Edition, with Preface and Index by Standish 
Grove Grady. Demy Svo, £1 15s. ^ t 
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Law and Procedure, Indian Civil— oont. 

Znstltntes of Menu in Bnglisli. The Institntes of Hindu Law or 
the Ordinances of Menu, according to Gloss of CoUucca. Comprising 
the Indian System of Duties, Beligious and Civil, verbally translated 
from the Original, with a Preface by Sir William Jones, and collated 
with the Sanscrit Text by Graves Chamney Haughton, M.A., F.B.S., 
Professor of Hindu Literature in the East India College. New Edition, 
with Preface and Index by Standish G. Grady, Barrister-at>Law, and 
Reader of Hindu, Mahommedan, and Indian Law to the Inns of Court. 
Demy 8vo. 12s. 

Indian Code of OLyH Pxooednre. Being Act X. of 1877. Demy 8vo. 
6s. 

TrntAittM Oode of CItII Procedure. In the form of Questions and 
Answers, with Explanatory and Illustrative Notes. By Angelo J. Lewis. 
Barrister-at-Law. Imp. 12mo. 12s. 6d. 

Hindu £aw. Defence of the Daya Bhaga. Notice of the Case on 
Prosoono Coomar Tajore's Will. Judgment of the Judicial Committee 
of the Privy Council. Examination of such Judgment. By John 
Cochrane, Barrister-at-Law. Boy. 8vo. 20s. 

£aw and Customs of Hindu Oastes, within the Dekhan Provinces 
subject to the Presidency of Bombay, chiefly affecting Civil Suits. By 
Arthur Steele. Boy. Svo. £1 Is. 

Voohununudan Zaw of Znlieritance, and Bights and Belations 
affecting it (Sunni Doctrine). By Almaric Bumsey. Demy Svo. 12s. 

A Ohart of Hindu Pamily Znlieritanoe. By Almaric Bumsey 
Second Edition, much enlarged. Demy Svo. 6s.. 6d. 

IHBIAV OBZMZHA&. 

Including the Procedure in the High Courts, as well as that not in the 
Courts not established by Boyal Charter; with Forms of Charges and 
Notes on Evidence, illustrated by a large number of English Cases, and 
Cases decided in the High Courts of India ; and an l^ppendix of selected 
Acts passed by the Legislative Council relating to Criminal matters. 
By M. H. Starling, Esq., LL.B., and F. B. Constable, M.A. Third 
Edition. Medium Svo. £2 2s. 

Indian Oode of Oziminal Procedure. Being Act X. of 1872, Passed 
by the Governor-General of India in Council on the 25th of April 1872. 
Demy 8vo. 12s. 

TwfliaTi Penal Code. In the form of Questions and Answers. With 
Explanatory and Illustrative Notes. By Angelo J. Lewis, Barrister-at- 
Law. Imp. 12mo. 7s. 6d. 

Indian Oode of Criminal Procedure, Act of 1882. Boy. Svo. 
cloth. 6s. 

MIIilTABY. 

Manual of MiUtary £aw. For all ranks of the Army, Militia, and 
Volunteer Services. By Colonel J. K. Pipon, Assistant Adjutant-General 
at Head-quarters, and J. F. Collier, Esq., of the Inner Temple, Barrister- 
at-Law. Third and Bevised Edition. Pocket size. 5b. 

Precedents in KiUtary Imw; including the Practice of Courts- 
Martial ; the Mode of Conducting Trials ; the Duties of Officers at 
Military Courts of Inquests, Courts of Inquiry, Courts of Bequests, 
ftc. &Q. By Lieut.-Col. W. Hough, late Deputy Judge-Advocate-General, 
Bengal Army, and Author of several Works on Courts-Martial. One 

thick Demy Svo. vol. 258. C^ r^r^n]r> 
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MiUtary— oont. 

Tlie Pxaotice of Conxts-llartial. By Hough and Long. Tbiek 
DemySro. London, 1825. 268. 
LEE, The Bev. F. Q., D.D, 

Tlie Ohnrcli under ^een BUsabeth. An Historioal Skstoh. 

2 vols. Cr. 8yo. 2l8. 
Beglnald Barentame; or. Liberty without Limit. A Tale of the 

Times. With Portrait of the Author. Second Edition. Or. 8to. 58. 
Tlie Words firom tlie OroMi : Seven Sermons for Lent, Pa8Bion'Tide» 

and Holy Week. Third Edition revised. Foap.Svo. Ss. 6d. 
Order Out of Ohaos. Two Sermons. Foap. Svo. 2s. 6d. 
LEB8» Col, WILLIAM NASSAU, LLD, 

The Drain Of SUver to tlie B; St. PostSvo. 8b. 
LB MES8UBIEB, M<y, A,, B.E., Bxigad. MoQor vtith the QaeUa Column. 

Kandahar in 1878. Cr. 8vo. Ss. 
LETHBRIBQE, BOPEB, CLE,, KjL, 

Kiffh Bdnoation in India. A Flea for the State Colleges. Cr. 8vo. 5s. 
LBWIN, Capt. T. H,, Dep. Comm. of Hill Tracts. 

Wild Baoea of the Sonth-Bastem Frontier of India. Indading 

an Acoonnt of the Loshai Country. Post 8vo. lOs. 6d. 
Indian Frontier Ufto. A Fly on the Wheel, or Kow.I helped to 
govern India. 8vo. Map and Hlostrations. IBs. 
LIANCOUBT, COUNT C. A. DE QODDES, and FBEDEKIC PINCOTT, MJ3t.AM,, 
Ac. 
The FrimitiTe and UniverMd bkws of the Formatioa and 
Development of ZAngnage; a Bational and Indaotive System 
founded on the Natural Basis of Onomatops. Demy 8vo. 12s. 6d. 
LLOTD, Mrs. JESSIE SALE. 

Shadows of the Fast. Second Edition. Cr. 8vo. 6s. 
Honesty Seeds and Kow they Grew ; or, Tony Wigston's Firm Bank. 
Hlustrated. Cr. 8vo. 28. 6d. 
LOCKWOOD, EDWABD, B.S.C. 

Batnral History, Sport and Travel. With numerous Illnstrations. 
Cr. 8vo. 9s. 
LOVELL, Tha laU Vice-Adm. WM. STANHOPE, B.N., K.H. 

Fersonal Varrative of Bvents firom 1788 to 1815. With Anec- 
dotes. Second Edition. Fcap. 8vo. 4s. 
LOW, CHABLES BATHBONE. 

Mi^or-Oeneral Sir Frederick S. Roberts, Bart., T-O., G.OJI., 

O.I.B., B.A. : a Memoir. With Portrait. Demy 8vo. 18s. 
Follook, Fidld-Marshal Sir George, The lAte and Oorrevpon« 
denceof. With Portrait. DemySvo. 18s. 
LUPTON, JAMES IBVINE, F,B.C,r.S. 

The Korse, as he Was, as he Is, and as he Ought to Be. Hlus- 
• trated. Cr. 8vo. 3s. 6d. 
MACDONALD, The laie DUNCAN GEO, F0BBE8, LL.V., C.E„ J.P., F,B.G.a, 
Grouse Disease; its Causes and Remedies. Illustrated. Third 
Edition. DemySvo. 10s. 6d. 
MACQBEQOB, Col. CM., CS.L, CLE,, Bong. Staff Corps. 

Varrative of a Journey through the Frovinoe of SSiorassan 
and on the V.W. Frontier of JLfghanlstan in 1875. With ' 
Map and Numerous illustrations. 2 vols. 8vo. 90s. 
Wanderings in Baloohistan. With Illustrations and Map. Demy 
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MACKAT, CHARLES, LL.D, 

Lack ; and wliat oaxuA of it. A Tale of our Times. 3 vols. Cr. 8vo 
31s. 6d. 

MACKENZIE, Capt. C. F. {El JIfiMtttini/). 

Tlie Xoxnaatic Land of Kind. Cr. 8yo. 6s 

MACKENZIE, 
TablMi, a». 

MALABABJ, BEHBAMJI, M. 

Ol^erat and the Oi^oratiJl. Pictures of Men and Manners taken from 
Life. Cr. 8vo. 6s. 

MALLESON, Col. Q. B„ C.S.I. 

Final French Struggles in India and on the Indian Seas. In- 

eluding an Axsconnt of the Capture of the Isles of France and Bourbon, 

and Sketches of the most eminent Foreigrn Adventurers in India up to 

the Period of that Capture. With an Appendix containing an Account 

of the Expedition from India to Egypt in 1801. New Edition. Cr. 

8vo. 68. 
History of the Indian Mutiny, 1867'1858, commencing from the 

close of the Second Volume of Sir John Eaye's History of the Sepoy 

War. . Vol. I. With Map. Demy 8vo. aOs.— Vol. II. With 4 plans. 

Demy 870. 20b.— Vol. HE. With plans. Demy 8vo. 20s. 
Xistory of Aflphanistaa, from the Earliest Period to the Outbreak of 

the War of 1878. Second Edition. With Map. Demy8vo. ISs. 
The DeoisiTe Battles of India, from 1746-1849. Witb a Portrait of 

the Author, a Map, and Three Plans. DemySvo. 18s. 
Berat: The Garden and Granary of Central Asia. With Map 

and Index. Demy 8vo. 8s. 
Founders of the Indian Empire. Clive, Warren Hastings, and Wei- 

lesley. Vol. I.— LOED CLIVE. With Portraits and 4 Plans. Demy 

8vo. 20s. 
Captain Musafir's Bambles in Alpine Ibands. Illustrated by O. 

Strangman Handcook. Cr. 4to. 10s. 6d. 
Battle-fields of Germany. With Maps and Plan. Demy 8yo. 16b. 

MALLOCK, W, H, 

A Chart showing the Proportion borne by the Bental of the Landlords 
to the Gross Income of the People. Cr. Is. 

MANONALL, Mr». 

Historical and Miscellaneous Questions (generally known aa 
"Mangnall's Questions"). New and Improved Edition. 18mo. Is. 

MANNING, Mrs. 

Ancient and MedisBTal India. Being the History, Beligion, Laws, 
Caste, Manners and Customs, Language, Literature, Poetry, Philoso- 
phy, Astronomy, Algebra, Medicine, Architecture, Manufactures, Com- 
merce, ftc. of the Hindus, taken from their Writings. With Illustra- 
tions. 2 vols. Demy8yo. SOs. 

MABVIN, CHABLES. 

The Bye-Witnesses' Account of the Disastrous Bussian 0am- 
paiffn airainst the Akhal Tekke Turcomans: Describing the 
March across the Burning Desert, the Storming''of Dengeel Tepe, and 
the Disastrous Betreat to the Caspian. With numerous Maps and Plann. 
DemySyo. 18s Digitized by V^OOglC 
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JDArrin. Chailea— cont. 

The Siisslaaui at Merv and Herat, ana their Power of invadicg 

Lidia. With 24 Illustrations and 3 Mai>s. DemySvo. 24e. 
Merv, the ^een of the World; and the Soourge of the Man- 

Bteallng Xnroonuuuk With Fortxaits and Maps. DemySvo. ISs. 
Colonell OrodekoffB Bide firom iSamaroand to Herat, through 

Balkh and the Uzbek States of Afghan Turkestan. With his own Harch- 

route from the Oxus to Herat. With Portrait. Cr. 8yo. 8fi. 
The Region of the Sternal Fire. An Account of a Journey to the 

Caspian Begion in 1883. 21 Maps and Illustrations. Demy 8vo. 21s. 

MATEEB, The Bev. SAMUEL, of the London Mies.Soc, 

Hative Ufe in Tra-vaaoore. With Numerous Illustrations and Map. 
Bemy 8vo. I8s. 

MAT80N, NELLIE, 

Hilda Desmond, or Blohea and Poverty. Cr. 8ro. 10s. 6d. 

MATHEW, EDWARD, MMM.V.S, 

Zllaatrated Horse Doctor. Being an Accurate and Detailed Account, 
accompanied by more than 400 Pictorial Bepresehtations, characteristic 
of the various Diseases to which the Equine Baoe are subjected; 
together with the latest Mode of Treatment, and all the requisite Pre- 
scriptions written- in Plain English. New and Cheaper Edition. Half- 
bound. Demy 8yo. lOs. 6d. 
ninstrated Horse Management. Containing descru>tive remarks 
upon Anatomy, Medicine, Shoeing, Teeth, Food, Vices, Stables; 
likewise a plain account of the situation, nature, and value of the various 
points ; together with oomments on grooms, dealers, breeders, breakers, 
and trainers ; Embellished with more than 400 engravings from Original 
designs made expressly for this work. A new Sedition, revised and im- 
proved by J. I. Lupton, M.B.C.V.S. New and Cheaper Edition. Half- 
bound. Demy 8vo. 7s. 6d. 
MAYHEW, HENBT. 

Qerman Ufe and Manners. As seen in Saxony. With an account 
of Town Life— Village Life— Fashionable Life— Married Life— School 
and University Life, ko. Illustrated with Songs and Pictures of the 
Student Customs at the University of Jena. With numerous niustra- 
tious. 2 vols. Demy 8vo. 18s. A Popular Edition of the above. With 
Illustrations. Cr. 8vo. 7s. 
MAYO, Earl cf, 

De Behns Afirioaniui. The Claims of Portugal to the Congo and 
Adjacent Littoral. With Bemarks on the French Annexation. With 
Map. Demy8vo. 3s. 6d. 
McCABTHY, T. A, 

An Easy System of Oalisthenios and Drilling, including Light 
Dumb-Bell and Indian Club Exercises. Fcap. 8vo. Is. 6d. 
McCOSH, JOHN, M.D. 

Advice to Oflcers in India. Post 8vo. 88. 
JIENZIE8, SUTHERLAND, 

Tnrkey Old and iVew: Historical, Oeographical, and Statistical. 
With Map and numerous Illustrations. Third Edition. Demy 8vo. 21s. 
MICHOD, C. J. 

Oood Condition : A Guide to Athletic Training for Amateurs and Pro- 
fessionals. Small 8vo. Is. 
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Miorosoope, Kow to Ohoose a. By a Demonstrator. With SO ninstiu* 
tions. Demy 8vo. 1m, 

MZXiZTABY WOBXS. 

A Treatise on Soales. By Major F. Hait-Dyke. m. 

Bed Book for Serffeaats. By William Bright, Colour-Sergeant, 10th 

Middlesex B.y. Foap.8TO. Is. 
▼olunteer Artillery Drill-Book. By Captain W. Brooke Hoggan, 

B.A., Adjutant Ist Shropshire and Staffordshire Y.A. Square 16mo. 2tA 

Prinoiplee of Chu^nery. By John T. Hyde, M.A., late Professor of 
Fortification and Artillery, Boyal Lidian Military College, Addisoombe. 
Second Edition, revised and enJarged. With many Plates and Cuts, and 
Photograph of Armstrong Gun. Boy. 870. 148. . 

TreatiM on Portiiloation and Artillery. By Major Hector 
Straith. Beyised and re-arranged by Thomas Cook, B.N., by John T. 
Hyde, M.A. Seventh Edition. Illustrated and 400 Plans, Cnts, &e. 
Boy. 8vo. £2 2s« 

Blementary Prindplee of Fortiiioation. A Text-Book for Mill* 
tary Examinations. By J. T. Byde» M.A. With numerous Plans and 
Illustrations. Boy. 8vo. lOs. 6d. 

Military Snrreyinff and Field SketoUng*. The Various Methods 
of Contouring, Levelling, Sketching without Instruments, Scale of 
Shade, Examples in Military Drawing, Ac. Ac. ko. As at present taught 
in the Military Colleges. By Major W. H. Bichards, 55th Begiment, 
Chief Garrison Instructor in India, Lato Instructor in Military Survey* 
ing, Boyal Military College, Sandhurst. Second Edition, Bevised and 
Corrected. Boy. 12s. 

Celebrated Baval and Military Trials. By Peter Burke. Post 

8vo. 10b. 6d. 
Military Sketoliee. By Sir LasceUes WrazaU. Post 8vo. 6s. 

Military Ufe of the Bake of Wellington. By Jackson and Scott. 
2 vols. Maps, Plans, &c. Demy 8vo. 12s. 

Single Stick Bzeroise [of the Alderebot Oymnasinni. Paper 

cover. Pcap. 8vo. 6d. 
An Baeay on the Prinoiplee and OonstmotioB of Military 

Bridges. By Sir Howard Douglas. Demy 8vo. 15s. 
Band-book iDiotionary for the Militia and Tolnnteer Ser« 

vioee, containing a variety of useful information. Alphabetically 

arranged. Pocket size, 8s. 6d. ; by post, Ss. 8d. 
Aeotares on Taotica ft>r Ofllcers of the Army, ^n*^^ ^ tokA 

Volunteers. By Major F. H. Dyke, Garrison Instructor, E.D. Feap. 

4to. 3s. 6d 
Freoedents in Military Iaw. By Lieut.-CoL W. Hough. Demy 8vo. 

259. 
The Fraotice of Oonrts-Martial. By Hough and Long. Demy 8vo. 

26b. 
Beserve Force ; Quide to Examinations, for the use of Captains and 

Subalterns of Infantry, Militia, and Bifle Volunteers, and for Sergeants 

of Volunteers. By Capt. G. H. Greaves. Second Edition. Demy 8vo» 

23. 
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Military Works— oonf. 

The Military BncyolopsBdis ; referring exclusively to the Military 
Sciences, Memoirs of distingnished Soldiers, and the NarratiTes of 
Bemarkable Battles. By J. H. Stocqneler. Demy 8vo. ISs. 
Oavalry Bemounts. By Capt. Nolan. With lUnstrations. Demy 8to. 
10s. 6d. 
Me$8r8, W. E. ALLEN and CO. are AifenU for the Bale of Cfovemtnmt 
Naval and Military Ptiblieations. 
MILL, JAMES, 

Kistory of BrittSh India, With Notes and Continuation by H. H. 
Wilson. 9 vols. Cr. 8to. £2 lOs. 

Misterton, or. Through Shadow to Snnlight. By Unus. Cr. 8vo. 5s. 

MITCmNSON, ALEXANDEB WILLIAM. 

The IBzplrinir IContineint ; A Narrative of Travel in Senegamhia, 
with Observations [on Native Character ;|PreBent Condition and Fntore 
Prospects of Africa and Colonisation. With 16 full-page Olustrationa 
and Map. 8vo. ISs. 

MITFOBD, EDWARD L. 

A Land Maroli firom Bxiffland to Ceylon 7orty Years Ag». 

With Map and numerous Illustrations. 2 vols. Demy 8vo. 24s. 

MITFOKD, Maior B. C, W., 14th Bm^ol Lancers. 

To Caulml witli the Cavalry Brigade. A Narrative of Personal 
Experiences with the Force under General Sir F. S. Boberts, G.C.B. 
With Map and niustrations from Sketches by the Author. Second 
Edition. Demy Svo. 9s. 

Modem Parallels to the Ancient Bvidenoes of Christianity. 

Being an attempt to Illustrate the Force of those Evidences by the 
Light of Parallels supplied by Modem Affairs. Demy Svo. 10s. 6d. 

MULLEB» MAX. 

Big-Veda-Sanhlta. The Sacred Hymns of the Brahmins ; together 
with the Commentary of Sayanachazya. Published under the Patronage 
of the Bight Honourable the Secretary of State for India in Council. 
Demy 4to. 6 vols. £2 10s. per volume. 

NAVE, JOHANN. 

The ICoUeotor's Kandy-Book of Algn, Diatoms, Desmids, 
Fnngi, Uohens, Mosses, Ito. Translated and Edited^y the Bev. 
W. W. Spicer, M.A. Illustrated with 114 Woodcuts. Fcap. Svo. 2s. id. 
NEVILLE, BALPH. 

The Satire's Keir. 2 vols. Cr. Svo.' 21s. 

NEWMAN, TheLaU EDWABD, F.Z,8. 

British I Butterflies and Moths. With over 800 Illustrations. 
Super-roy. Svo., cloth gilt. 25s.^ 
The ahove Work may also he had tn Two Volwmea, aold separately. Vol, /., 
BvAterJUes, 7s. 6d.; Vol. II„ Moths, 20s. 

NEWMAN, The Bev. JOHN HENBT (tioto Cardinal). 

Misoellanies from the Ozfbrd Sermons of John Kenry Mew- 
man, D.D. Cr. Svo. 6s. 

JflCHOLSON, Capt. H. WHALLET 

From Sword to Share ; or, a Fortune in Five Years at Hawaii. With 
Map and Photographs. Cr. Svo. 12s. 6d. 
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Vlvglfl and BirailllAli. Nibois ; a Tale of the indian Matmjr, from the 
Diar J of a Slave Qirl : and Bismijllah ; or, Happy Days in Caahmere. ' 
By Haaz Allard. FostSvo. lOs. 6d. 

N0BBI8.NEWMAN, CUABLE8 L., Sptoial CmrrmpondmU of the London " Stan- 
dard/' 
Zn nanlaiid with tl&e British, throiiffl&oat the War of 1878. 

With Plana and Four Portraits. Demy 8to. 16b. 
With the Beers in the Traiunraal and Orange Free State in 
1880-81. With Maps. DemySro. 14s. 
Votes on CoUeotintf and Freserring iTatnral History 0>]eots. 
Edited by J. E. Ti^lor, F.L.S., F.6.S., Editor of "Science Qossip." 
With nomerons Ulustrations. Cr. 8to. Sb. 6d. 
Votes on the Vorth- Western Provinoes of India. By a District 
Oificer. Second Edition. PostSvo. 5s. 

(TDONOGHVE, Mn, POWER. 

Ladies on Korsebaok. Learning, Park Biding, and Hunting. With 
Notes upon Costume, and numerous Anecdotes. With Portrait. 
Second Edition. Cr. Svo. 6s. 

OLBFIBLD, The Laie HENBT ARMSTRONG, M.D., H.M. Indian Army. 

Sketehes firom Vipal, Historical and Descriptive ; with Anecdotes of 
the Court Life and Wild Sports of the Country in the time of Maharaja 
Jung Bahadur, 6.C.B. ; to which is added an Essay on Nipalese Bud* 
dhism, and Illustrations of Religious Monuments, Architecture, and 
Scenery, from the Author's own Drawings. 2 vols. Demy Svo. 368. 

OLIVER, Capt, S, P. 

On and Oif Duty. Being Leaves from an 0£Scer's Note Book, in 
Turania, Lemuria, and Columbia. With S8 Illustrations. Cr. 4to. lis. 

On Board a Union Steamer. A compilation ; to which is added <* A 
Sketch Abroad," by Miss Doveton. With Frontispiece. Demy Svo. 88. 
OSBORNE, Mrs. WILLOUGHBT. 

A Pilffrimaffe to Mecca. By the Nawab Sikandar Begum of BhopaL 
Translated from the original Urdu by Mrs. Willonghby Osborne. Fol- 
lowed by a Sketch of the History of Bhopal by Colonel WiUoughby 
Osborne, C.B. With Photographs. Dedicated, by permission, to Her 
Majesty Queen Victoria. Post Svo. £1 Is. 
OSWALD, FELIX S. 

BooloiTical Sketches : a Contribution to the Out-door Study of Natural 
History. With 36 Illustrations by Hermann Faber. Cr. Svo. 7s. 6d. 
OWEN, SIDNEY, M.A, 

India on the Bve of the British Oonqnest. A Historical Sketch. 
Post Svo. Ss« 
OXENHAM, Rev. HENRY NVTCOMBE, M.A. 

Catholic Bschatology and Universalism. An Essay on the Doc- 
trine of Future Retribution* Second Edition, revised and enlarged. 
Cr. Svo. 7s. 6d. 

Catholic Doctrine of the Atonement. An Historical Inquiry into 
its Development in the Church, with an Introduction on the Principle 
of Theological Development. Third Edition and enlarged. Svo. 148. 

The First Affe of Christianity and the Church. By John Igna- 
tius Dollinger, DJ>., Professor of Ecclesiastical History in the Uni- 
versity of Munich, Ac. Ac. Translated from the German by H. N. 
Oxenham, M.A. Third Edition. 2 vols., Cr. Svo. ISs. 
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OZANAM, A. F. 

Xifltory of ClTillsatlon in tlie Fifth Century. Translated from 
the French by the Hon. A. C. Glyn. 2 vols,. Post 8to. 2l8. 

PANTON, J, B. 

Country Sketches in Blaek and White. Cr. 8yo. 6s. 

PAYNE, JOHN. 

Ibautreo. A Poem. New Edition. Paper cover. Fcap. 8vo. 2s. 6d. 

Zntafflios. New Edition. Fcap. 8vo. 3b. 6d. 

8ong« of Uf» and Death. New Edition. Cr. 8vo. 5s. 

Marque of Shadows. New Edition. Cr. 8vo. 5s. 

Vew Poenia. New EcUtion. Cr. Svo. 7s. 6d. 
PEBODT, CHARLES, 

Authors at Work. Francis Jeffrey— Sir Walter Scott— Robert Bnms 
—Charles Lamb— R. B. Sheridan— Sydney Smith— Macanlay— Byron- 
Wordsworth— Tom Moore— Sir James Mackintosh. Post Svo. 10s. 6d. 

PEILE, Bev. W. 0., M.A. 

Tay. A Novel. Cr. Svo. lOs.ed. 

PELLT CoUnuil Sir LEWIS, K,C.B., K.C.S.I.,ie. 

he Miracle Play of Kasan and Susain. Collected from Oral 
Tradition by Colonel Sir Lewis Pelly, K.C.B., K.C.S.I. Revised, with 
Explanatory Notes, by Arthur N. Wollaston, H.M. Indian (Home) Ser- 
vice, Translator of Anwar-i-Snhaili, ^. 2 vols.. Boy. Svo. 32s. 

Pen and Ink Sketches of Military 8u>]ects. By «'IgnotuB." Be- 
printed, by permission, from the " Saturday Review." Cr. Svo. 58. 

Personal Piety : a Help to Christians to walk worthy of their Calling. 
24mo. Is. 6d. 

PHILLIPS, Mrs. ALFRED. 

Man Proposes. A Novel. 3 vols., Cr. Svo. 31s. 6d« 

PINCOTT, FREDERIC, M.R.A.S, 

Analytical Index to Sir John Kaye's History of the Sepoy War, and 
Colonel G. B. Malleson's History of the Indian Mutiny. (Combined in 
one volume.) Demy Svo. lOs. 6d. 

PINKERTON, THOMAS A. 

Affnes Moran ; A Story of Innocence and Experience. 3 vols., Cr. Svo 
31s. 6d. 

PITTENQER, Rev. W, 

Capturing a LocomotiTe; A History of Secret Service in the late 
American War. With 13 Illustrations. Cr. Svo. 68. 

Plutarch, Our Young Folks'. Edited by Rosalie Kaufmann. With 
Maps and ninstrations. Small 4to. lOs. 6d. 

POPE, Rtn. Q. v., D.D., Fellow qfMadiras Univwmiy, 

Text-Book of Indian Sistory; with Geographical Notes, Genealo- 
gical Tables, Examination Questions, and Chronological, Biographical, 
Geographical, and General Indexes. For the use of Schools, Colleges, 
and Private Students. Third Edition, thoroughly revised. Fcap. 4to. 
12s. 

PRICHAED, I. I. 

The Ohronieies of Budfepore, a».; or. Sketches of Life in Upper 
India. 2 vols., Fcap. Svo. 12s. 
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Sistorioal BMnQts. Dednoible from Reoent Diacoveries in Afghui- 

istan. Demy Syo. 158. 
TilMt, Tartarj, and Monirolla. Second Edition* Post Syo, 5s. 
Volitioal and Military Transaotions in Zndia. 2 vols.. Demy 8vo. 
18b. 
Frlvat* TheatrioalB. Being a Praotioal Guide to the Home Stage, both 
Before and Behind the Curtain. By an Old Stager. lUnstrated with 
Suggestions for Scenes after designs by Shirley Hodson. Cr. Sro. 8s. 6d. 
PBOCTOU, RICHARD A., B.A., F.R.A^8, 

Kalf-Konra with the Stars. Demy 4to. Ss. 6d. 
Salf-Konrs with tl&e Telesoope* Illustrated. Fcap. Syo. 28. 6d. 
PROCTER, WILLIAM, Sbud Gfroom. 

Tlie Managmnent and Treatment of the Korse in the Stable, 
Field, and on the Boad. New and revised edition. Cr. 8yo. 6s. 
RALFE, CBASLES H., M.A., M.D, Cantab.; FJL.C.P. Lond.; late Teacher of 
Phygiologioal Chemidry, St. George^s HoapUal, to, 
Demonstraticna in Fliysioloi^oal and PatholoffioalOhemlstrj. 
Arranged to meet the requirements for the Practical Examination in 
these subjects at the Boyal College of Physicians and College of Sur- 
geons. Foap. 8to. 5e. 
RAUANN, fVauIem L. 

Frani Ueit, Artist and Man. Translated from the German by Miss 
E. Cowdery. 2 vols., Cr. 8to. 21s. 
JUNSOME, A. H. 

STUiday TlionflTlits for the UtUe Ones. 24mo. Is. 6d. 
PJ.CB, WILLIAM., Major-Gmeral {Retired) Indian Army, 

Indian Game: firom Qnail to Tiffer. With 12 Coloured Plates. 
Imp. 8to. 21s« 
RIDLEY, MARIAN 8. 

A Pocket Guide to British Perns. Fcap. 8vo. 2s. 6d. 
RIMMER, R., F,L.S. 

The Land and Presh Water Shells of the British isles. Illus- 
trated with 8 Photc^^phs and 3 Lithographs, oontainii^ figures of all 
the principal Species. Cr. Syo. 10s. 6d. 
ROWE, RICHARD. 

Picked up in the Streets : or. Struggles for Life among the London 
Poor. Illustrated. Cr. 8yo. 6s. 
8ACHAU, Dr. C. EDWARD, Professor Royal Unwerdty of Berlin, 

The Chronology of Ancient Vations. An English Version of the 
Arabic Text of the Athar-ut-B&kiya of Alblrdni, or '* Vestiges of the 
Past." Collected and reduced to writing by the Author in a. h. 890-1, 
A.D. 1000. Translated and Edited, with Notes and Index. Boy. Syo. 4as. 
SANDERSON, G. P., Officer in Charge of the Government Elephant Keddaht at 
Mysore. 
Thirteen Years amoncr the Wild Beasts of India ; their Haunts 
and Habits, from Personal Observation. With an account of the Modes. 
of Capturing and Taming Wild Elephants. With 21 full-page lUustra- 
tions and 3 Maps. Second Edition. Fcap. 4to. £1 58. 
SCHAIBLE, CHARLES H„ M,D., Ph.D. 

Pirst Help in Accidents : Being a Surgical Gkdde in the abeenoe, or 
before the arrival, of medical assistance. Fully Illustrated. S2mo. Is. 

Digitized by LjOOQIC 



13 Waterloo Place, Pall Mall. 



aCHLEIDEN, jr. M., M.D. 

The Principles of Soientiilo Botany. Translated by Dr. Lankester. 
Numerous Woodcuts and Six Steel Plates. Demy Svo. 10s. 6d. 

SCUDAMOBE, FRANK IVESy C,B, 

Franco^^ the Bast. A Contribution towards the consideration of the 
Eastern Question. Cr. 8vo« 6s. 

8ECC0MBE, LUmt.-Ool, T. 8. 

Comio Sketches from. Bn^sh History. For Children of various 
Ages. With Descriptive Bhymes. With 12 full-page Dlustrations and 
numerous Woodcuts. 6b. 

SEWELL, ROBERT, Mad/ras Civil Swvice, 

4Aalytical History of India. From the earliest times to the Aboli- 
tion of the East India Company in 1858, Post Svo. Ss. 

Shadow of a Uf» (The). A Girl's Story. By Beryl Hope. 3 vols. Cr. 
Svo. 31s. 6d. 

8BSRER, J. TT.. C.8,L 

The Conjuror's Bancrhter. A Tale. With Illustrations by Alf. T. 
Elwes and J. Jellicoe. Cr. Svo. 6s. 

Who is Mary? A Cabinet Novel, in one volume. Cr. Svo. 10s. 6d. 

At Home and in India. A Volume of Miscellanies, With Frontis- 
piece. Cr. Svo. 58. 

SHERIFF, DANIEL. 

An Improved Principle of Single Bntry Book-keeping. Boy. 

Svo. 38. 6d. 
The Whole Science of Double Bntry Book-keeping. Third 
Edition. Svo. 4b. 
Signer Monaldini's Viece. A Novel of Italian Life. By the Author of 
** The Jewel in the Lotus." Cr. Svo. 6s. 

SIMPSON, HENRY TRAILL, M.A., late Rector qf Adel. 

ArchsMlogia Adelensis ; or, a History of the Parish of Ad^, in the 
West Biding of Yorkshire. Being an attempt to delineate its ;Past and 
Present Associations, Arohsological, Topographical, and Scriptural. 
With numerous etchings by W. Lloyd Ferguson. Boy. Svo, 2l8, 

SkobOlefl; Personal Beminiscences of Qeneral. By Nemirovitoh- 
Dantchenko. Translated by E. A. Brayley Hodgetts. With 3 Portraits. 
Demy Svo. 10s. 6d. 

SMALL, Rev. G., Interpreter to the Strangers' Home for Aaiatiee. 

A Dictionary of Vavai Terms, Bnglish and Hindustani. For 

the use of Nautical Men trading to India, ftc. Cr. Svo. 28. 6d. 

SMITH, jr., A.L.8, 

Ferns : British and Foreign. Fourth Edition, revised and greatly 
enlarged, with New Figures, to, Cr. Svo. ' 7s. 6d. 

SMITH, WORTHINQTON, F,L.S, 

Mnshrooms and Toadstools : How to Distinguish easily the Diifer- 
enoe betweenlEdible and Poisonous Fungi. Two large Sheets, containing 
Figures of 29 Edible and 31 Poisonous Species, drawn the natural size, 
and Coloured from Living Specimens. With descriptive letterpress, 6s. ; 
on canvas, ui doth case for pocket, 10s. 6d. ; on canvas, on rollers and 
varnished, lOs. 6d. The letterpress may be had separately, with key- 
plates of figures, U. 
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BOLTMOS, B. (B, E. FdUconberg, C.E.). 

Desert Xlft. Beoolleotions of an Expedition in the Soudan. Demy 
8to. 158. 

Soldiers' Stories and Sailors' Yams i A Book of Mess-Table Drollery 
and Beminisoenoe picked up Ashore and Afloat by Officers^ Naval, Hili* 
tary, and Medical. Cr. 8to. 9b. 

Sonars of a &ost World. By a New Hand. Cr. 8to. 68. 

STANLEY, AETHUB P., D.D., Ikan of WMbminder, 

Soriptnre Portraits, and other Miscellanies. Cr. 8to. 6s. 

STEnmETZ, A. 

The Smoker's Guide, Fhilosopher, and Friend : What to Smok'^ 
—"What to Smoke with— and the whole ""What's What" of Tobacco 
Historical, Botanical, Mannfactoral, Anecdotal, Social, Medical, o» 
Boy. 32mo. Is. 

STENT, QEOBGE CABTEB, M.E.^.S., Chinew Imperial Customs Servioe. 

Entombed Alive, and other Songs and Ballads. (From the Chinese. > 
With 4 ninstrations. Cr. 8vo. 9s. 

Soraps from my Sabretasohe. Being Personal Adventures while in 
14th (King's Light) Dragoons. Cr. 8to. 68. 

The Jade Chaplet, in Twenty-four Beads. A Collection of Songs,. 
Ballads, Ac. from the Chinese. Second Edition. Cr. 8vo. 5s. 

STOTBABJ), ROBERT T., F.S.A. 

The A B O of Art. Being a system of delineating forms and objects 
in nature necessary for the attainments of a draughtsman. Fcap. 8to. Is. 

Sunday Bveningr Book (The) ; Short Papers for Family Beading. By 
J. Hamilton, D.D., Dean Stanley, J. Eadie, D.D., Bev. W. M. Punshon,^ 
Bev. T. Binney, J. B. Macduff, D.D. Cloth antique. 24mo. Is. 6d. 

SYMOIfDS, Bev. W. S., Rector of Pendock. 

Old Bones ; or, Notes for Young Naturalists. With Beferences to the 
Typical Specimens in the British Museum. Second Edition, much im- 
proved and enlarged. Numerous lUustrations. Fcap. 870. 2s. 6d. 

SWINNERTON, Bw. C. Chaplam in the Field voith the First Division, 
Feshamvr Follet/ Field Force. 
The Aljffhan War. Gough's Action at Futtehabad With Frontis- 
piece and 2 Plans. Cr. 8to. 5s. 

8WINT0N, A. H. 

An Almanack of the Ohristian Bra,' containing a legitimate pre- 
diction of the Weather, Disasters by Wind and Bain, Shipwrecks and 
Biver Floods, Prognostics of the Harvest, Havoo by Vermin and Infec- 
tion, Famines and Panics, Electrical Disturbances, Calamities by Earth- 
quakes and Volcanic Eruptions, with much that is Important or Curious. 
A Becord of the Past and Glimpse into the Future, based on Solar 
Physics. 4to. 6s. 

TAUNTON, ALFRED GEORGE, 

The Family Beirister. A Key to such Official Entries of Births,. 
Marriages, and Deaths at the Begistrar-G^neral's Office as may refer to 
any particular family. Half-bound. Demy folio. S^^iti^ed byV^OOQlC 
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TATLEB, WILLIAM, Betvred B.C.8,, late Commissioner of Patna. 

Thirty-eifflit Years in India, from Jnganath to the Himalaya 

Mountains. 200 iDlastrations from Original Sketches. 2 vols. Demy 

8to. 258. each. 
Tlie Patna Orisis ; or. Three Months at Fatna during the Insurrection 

of 1857. Third Edition. Fcap. 8to« 28. 

TATLOB, J. E., F.L.8., F.G.S., ic. 

The Aqnazlnm : Its Inhabitants, Structure, and Management. With 

288 Woodcuts. Second Edition. Cr.8vo. 3s. 6d. 
Flowers: ITheir Origin, Shapes, Perfumes, and (Colours. Illustrated 

with 32 Coloured Figures by Sowerby, and 161 Woodcuts. Second 

Edition. Cr. 8to. 7s. 6d. 
Oeologioal Stories. Numerous Illustrations. Fourth Edition. Cr. 

8to. 2s. ad. 
Vatore's Bye-paths : A Series of Becreative Papers in Natural His- 
tory. Cr. 8yo. 8s. 6d. 
Kalf-Konrs at the Sea-side. Illustrated with 250 Woodcuts. Fourth 

Edition. Cr.8vo. 2s. 6d. 
Kalf-Konrs in the Green ILanes. Illustrated with 300 Woodcuts. 

Fifth Edition. Cr. 8vo., cloth. 2s. 6d« 

TE0M8, JOHN ALEXANDER. 

A Complete Concordance to the Bevised Version of the iTew 
Testament, embracing the Maa^inal Beadings of the English Revisers 
as well as those of the American Committee. Soy. 8vo. 68. 

THOMSON, DAVID. 

bnnar and Korary Tables. For New and Concise Methods of Per> 
forming the Calculations necessary for ascertaining the Longitude by 
Lunar Observations, or Chronometers ; with directions for acquiring a 
knowledge of the Principal Fixed Stars and finding the Latitude of 
them. Sixty-fifth Edition. Boy. 870. lOs. 
THORNTON, EDWARD^ 

The Kistory of the British Empire in India. Containing & 
Copious Glossary of Indian Terms, and a Complete Chronologfical Index 
of Events, to aid the Aspirant for Public Examinations. Third Edition. 
With Map. 1vol. DemySvo. 12s. 

« *«* The Library Edition of the above in 6 votumM, 8vo., may be had, price 
£2 8s. 
Gasetteer of India. Compiled from the records at the India Office. 
With Map. IvoL Demy 8vo., pp. 1015. 2l8. 
*«* The ehitef objects in view in eompiling this Oateteer aire :— 

Ist. To fix the relative posil^ixm of the various ciMes, toMons, and viXLages 
yoUh as much preeieion as possible, and to etehibit with the greatest 
practicable brevity aK thai is "known. respeiAmg them ; and 
2ndly. To note the various countries, provinces, or territorial diviswns 
and to describe the physical characberistios of eae^, together %oith 
their statisHoal, social, and political circumstances. 
To these are added minute descriptions of the principal rivers and 
chains of mountains; thw presenting to the reader, vsithin a brief 
compass, a mass of information which cannot othenrise be ob- 
tained, except from a multiplicity oj volumes and mawisoript 
records. 
The Library Edition, 
4 vols. Demy 8vo, Notes, Marginal Beferences and 
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Thornton; Edward— oont. 

CktfattMr of tl&e Fimjaiib, AMghnmittttm, ho. Oazeteer of the 
Oonntries adjacent to Lidia, on the north-west, indading Scinde 
Affghanistan, Beloochistan, the Funjanb, and the neighbouring States. 
2 vols. Demy 8to. £1 5cu 
THORNTON, PERCY M. 

Forelirn Secretaries |of thib Hlneteenth Century. Lord Qren- 
ville, Lord Hawkeebury, Lord Harrowby, Lord Mnlgrave, C. J. Fox, 
Lord Howiok, Qeorge Canning, Lord Batharst, Lord Wellesley (together 
with estimate of his Indian Bale by Col. G. B. Malleson, C.S.I.). Lord 
Castlereag^ Lord Dadley, Lord Aberdeen, and Lord Palmerston. Also 
Extracts from Lord Bexley's Papers, including lithographed letters 
Lords Castlereagh and Canning, bearing on important points of public 
policy ; never before published. With Ten Portraits, and a View show- 
ing Interior of the old House of Lords. Second Edition. 2 yols. Demy 
8to. 328. 6d. 
Vol.ni. Second Edition. With Portraits. DemySvo. 18s. 
Karrow School and its Surroundings. Sto. Maps and Plates. 158. 
THORNTON, T. 

Bast India Calonlator. Demy 8vo. 10s. 

Sistory of tlie Ponjanb, and Present Condition of the Sikhs. 2 vols. 
Cr. 8vo. 88. 
TILLBT, HENRY A. 

Japan, tlie Amoor and the Padilc. With Notices of other Places, 
comprised in a Voyage of Circumnavigation {in the Imperial Bussian 
Corvette Eynda, in 1868-1860. Eight Illustrations. DemySvo. ICs. 
Time's Footprints : A Birthday Book of Bitter-Sweet. 16mo. 2s. 6d. 
TINCKER, MART AONSa. 

The Jewel in the &otos. A Novel. By the Author of "Signor Monal- 
dini's Niece," &o. 5 Illustrations. Cr. 8vo. 7s. 6d. 
TORRENS, W. T. MeCULLAQH, M.P. 

Beform of Procedure in Parliament to Clear the Block of Public 
Business. Second Edition. Cr. 8vo. 5s. 
Treasury of Ohoice Quotations: Selections from more than 900 Eminent 

Authors. With a complete Index. Cr. 8vo. Ss. 6d. 
TRIMEN, H., M.B. (Loud.), F.L.8., and DTER, W. T.. B,A. 

The Flora of Middlesex: A Topographical and Historical Aacoont 
of the Plants found in the County. With Sketches of its Physical Geo- 
graphy and Climate, and of the Progress of Middlesex Botany during 
the last Three Centuries. With a Map of Botanical Districts. Cr. 8vo. 
12s. 6d. 
TRIMEN, Capt. R., late 35tH Regimimb. 

BeipJments of the British Army, Chronologically arranged. Show- 
ing their History, Services, Uniform, &c. Demy 8vo. 10s. 6d. 
TROTTER, Capt. LIONEL JAMES, lateBeng, Fiwilier*. 

History of India. The History of tlie British Empire in India, from 
the Appointment of Lord Hardinge to the Death of Lord Canning (1844 
to 1862). 2 vols. Demy 8vo. 16b. each. 
ILord Ibawrence. A Sketch of his Career. Fcap. 8vo. Is. 6d, 
Warren Kastinflrs, a Biography. Cr. 8vo. 98. 
TROTTER, M.E. 

A Method of Teaching Plain Beedlework in Schools. Illiis- 
trated with Diagrams and Samplers. New Edition, revised and arranged 
according to Standards. Demy 8vo. 2s. 6d. 
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TVPPEB, MABTIN P., Author of " Proverbial PhOoaophy," So, 

Tliree Five-Act Plays and Twelve Dramatio Scenes. Suitable 
for Private Theatricals or Drawing-room Becitation. Cr. 8yo. 5s. 
TUBGENBV, IVAN, D.C.L. 

First ^ove, and Panin and Babnrin. Translated from the Bnssian 
by permission of the Author, with Biographical Litroduction, by Sidney 
Jerrold. With Portrait. Cr. 8vo. 6s. 

Under Orders. By the Author of " Livasions of India from Central Asia." 

Third Edition. 3 vols., Cr. 8vo. Sis. 6d. 
TINBEBWOOD, ABTHUB S., MJt.C.8, L.D.8.E., AaaistcmUSwrgeon to the Dento 
Hospital of London, 
Snrg'ery for Dental Students. Cr. Svo. 5s. 
VALBEZEN, E, DE, late ConmUQeneral at Calcutta, Minister Plenipotentiary, 
Tlie Bnglish and India. New Sketches. Translated from the French 
(with the Author's permission) by a Diplomate. Demy Svo. 18s. 
VAMBEBT, ABMENIU8. 

Sketches of Central Asia. Additional Chapters on My Travels and 
Adventures, and of the Ethnology of Central Asia. Demy Svo. 16s. 
VAN QELDEB, Mrs, JANE. 

The Storehonses of the Xing', what they are and who built 
them. 8vo. gilt. 21s. 
VIBABT, Major H.M., Boyal {late Madras) Engineere. 

The ICilitary History of the ICadras Engineers and Pioneers. 
2 vols. With numerous Maps and Plans. Demy 8vo. 32s. each. 
Victoria Cross (The), An Ottcial Chronicle of Deeds of Personal 
▼alonr achieved in the presence of the Enemy during the Crimean and 
Baltic Campaigns, and the Indian, Chinese, New Zealand, and African 
Wars, from the Institution of the Order in 1856 to 1880. Edited by 
Bobert W. O'Byme. With Plate. Cr. 8vo. 5s. 
VT8E, GBIFFIN TT., laU on apecial duty in Egypt and Afghanistan for E,M.*s 
Qovemment. 
Effsrpt: Political, Financial, and Strategical. Together with an 
Account of its Engineering Capabilities and Agricultural Besources. 
With Maps. Cr. 8vo. 98. 
WALFOBD, M,A., Ac. Ac 

Holidays in Home Counties. With numerous Illustrations. Cr. 8vo. 

5s. 
Pleasant Dasrs tin Pleasant Places. Illustrated with numeroua 
Woodcuts. Second Edition. Cr. 8vo. 3s. 6d. 
YfTALL, A, J., M,D., F.B.C,8,, Med. Staff S.M.'s Indian Army, 

IndlaTi Snake Poisons, their Na£ure and Effects. Cr. 8vo. 6s. 
WATSON, Dr. J. FOBBES, and JOHN WILLIAM KATE, 

Baces and Tribes of Hindostan, A series of Photographic Dlus. 
trations of ; prepared under the Authority of the Qovemment of India ; 
containing about 450 Photogrraphs on mounts, in Eight Volumes, super 
royal 4to. £2 5s. per volume. 

WATSON, MABQABET. 

IConey. Translated from the French of Jules Tardieu. Cr. 8vo. 78. 6d» 
WEBB, Dr. ALLAN, B.M.S. 

Patholoffia Zndica. Based {upon IMorbid Specimens from all parts of 
the Indian Empire. Second Edition. Demy8vo. 14s, ^^^.^ 
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W6]l«Sl07's Daffpatobas. The Despatohes, Miimtes, and Correspondence 
of the Hazqiiis WeUeeley, K.G,, dating his Administration in India. 
SyoIs. With Portrait, ICap, &o. DemySvo. £6 10s. 

WeUinffton in India. Military History of the Duke of WelUoctOB in 
India. Cr. 8to. Is. 

WHINTATSS, Col. F, A., late R,H.A,,formerVy commanding the Battery, 

From Oomna to Sevastopol. The History of " C " Battery, '* A" 
Brigade, date "C** Troop, Boyal Horse Artillery. With succesaion of 
officers from its formation to the present time. With 3 maps. Demy 
8yo. 148. 

WHITE, Col. 8. DEWJ6, laie Beng, Staff Corps, 

Iwdlaw Beminisoonoos. With 10 Photographs. Demy Syo. 14s. 

WILBEBFOBCB, 8AKUEL, P.D., Bishop of WinOkeeter. 

Keroos of Kolnrew Kistoxr- ^ew Edition. Cr. 8to. ^. 

WILBEEFOBCB, E. 

Frani Solmbert. A Musical Biography. Translated from the (Hrman 
of Dr. Heinrich Kreisle von Hellbom. Cr. Bvo. 6s. 

WJIKIN, Mrs. (MArd). 

The Shackles of an Old Aove. Cr. 8yo. 7s. 6d. 

WILKIN8, WILLIAM NOT, 

▼isnal Art ; or Nature through the Healthy Eye. With some nemurks 
on Originality and Free Trade, Aridstio Copyright, and Durability. 
Demy 8to. 6e. 

WILLIAMS, FOLKESTOlSfE, 

Uvesof the English Cardinals, from Nicholas Breakspearei(Pope 
Adrien lY.) to Thomas Wolsey, Cardinal Legate. With Historical 
Notices of the Papal Court. 2 vols. DemySvo. 14s. 

UfS», ftc. of Bishop Atterlmry. The Memoir and Correspondence of 
Francis Atterbury, Bishop of Bochester, with his distinguished con- 
temporaries. Compiled chiefly from the Atterbury and Stuart Papers. 
2 vols. DemySvo. 14s. 

WILLIAMS, S, WELLS, LL,D. Fvofewyr of the Chineee J^ngvuige and literature 

at YaU College. 

The Kiddle Kingdom. A Surrey of the Geography, Qovermnent, 

Literature, Social Life, Arts, and History of the Chinese Empire and Its 

Inhabitants. Beyised Edition, with 74 Illustrations and a New Map of 

the Empire. 2 vols. DemySro. 42b. 

WILSON, H. H. 

Glossary Cof Judicial and Berenne Terais« and of useful Words 
occurring in Official Dooum^its relating to the Administration of the 
Gtoyemment of British India. From the Arabic, Persian, Hindustani, 
Sanskrit, Hindi, Bengali, XJriya, Marathi, Guzarathi, Telugu, Eamata, 
Tamil, Malayalam, and other Languages. Compiled and published 
under the authority of the Hon. the Court of Directors of the E. I. 
Company. Demy4to. £110s. 

WOOD, Bev. J. a., M.A„ F.L.S., Ac. 

Kan and Beast* Kere and Hereafter. Illustrated by more than 300 
original Anecdotes. Fourth Edition. PostSvo. 6s. 6d. , ^^^T^ 
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W0LLA8T0N, ARTHUR N. 

Anwarl Snliaili, or Lights of Canopua. Commonly known as "Kalilah 
and Damnah, being an adaptation of the Fables of Bidpai. Translated 
from the Persian. Boyal 8yo., 42s.; also with illuminated borders, 
designed specially for the work, cloth, extra gilt. Boy. 4to. £8 ISs. 6d. 

WOOLRTCH, HUMPHREY W., Serjeaat-ab-Lavo. 

Uvea of Bmlnmit Seideaata-at-baw of the EnirUsli Bar. 2 vols. 
DemySvo. 908. 

WORDSWORTH, W. 

Pooms for the Ymukg. With 50 Illustrations by John Macwhirter and 
John Pettie, and a Vignette by J. E. Hillais, B.A. Demy IGmo. Is. 6d. 

WRAXALL, Sir LA8CELLES, Bart. 

Caroline ICatilda, Queen of Denmark, Sister of George 3rdj from 
Family and State Papers. 3 vols. DemySvo. 18s. 

WTNTER, ANDREW, M.D., M.R.C.P. 

Snlitle Brains and KlBSom Flnffers: Being some of the Chisel 

Marks of our Industrial and Scientiflc Progress. Third Edition, xeriaed 

and corrected by Andrew Steinmetz. Fcap. Bvo. Ss. 6d. 
Onr Social Bees : Pictures of Town and Country Life. New Edition. 

Cr. Bvo. 5b. 
Cariosities of Civilisation. Being Essays reprinted from the 

(Quarterly wid Edinbwrgh Reviews, Cr. Bvo. 6b. 

TOVNQ,Prqf.J.R, 

Coarse of Mathematios. A Course of Elementary MathematioB for 
the use of eandidateB for admisBion into either of the Military Colleges ; 
of applicants for appointments in the Home or Indian Civil Services ; 
and of mathematical students generally. In one closely-printed volume, 
pp. 64B. Demy Bvo. 12s. 

YOUNG, mimiE, and TRENT, RACHEL. 

A Home Bnler. A Story for Girls. Illustrated by C. P. iCohuighi. 
Cr. Bvo. 8s. 6d. 

ZERFFI, G, (?., PKD., F,R.S.L. 

ICannal of the Historical Development of Art— Prehistoric, An* 
dent, Hebrew, Classic, Early Christian. With special reference to 
Architecture, Sculpture, Painting, and Ornamentation. Cr. Bvo. 6b. 
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A Selection from Messrs. ALLEN'S Catalogue of 
Books in the Eastern Languages, &c. 



KZVDVSTAVZ, KOTDZ, *o. 

Dr. ForbBt^s Works'.are used as Class Books in the Collages and Schools in India. 

ABDOOLAH, 8TED. 

Bliighftifftii Battisi. Translated into Hindi from the Sanscrit. A New^ 

Edition. Bevised, Corrected, and Accompanied with Copias Notes. 

Soy. Syo. 128. 6d. 
AVhia.vi Kindi, translated into IJrda, with an Introduction and Notes. 

Boy. Svo. 12b. 6d. 
BALLANTTNE, JAMES B. 

Rindiurtaiii Seleotions, with a Vocabulary of the Words. Second 

Edition. 1845. 5s. 
Frlnolples of Persian Oallfirrapliy. niustiated by Lithonrnphic 

Plates of the Ta"lik Character, the one usually employed in writing the 

Persian and the Hindustani. Prepared for the use of the Scottish 

Naval and MlHtaxy Academy. Second Edition. 4to. Ss. 6d. 
EA8TWICK, EDWARD B. 

The Baffh-o-Bahar— literally translated into English, with copious 

erplanatory notes. Svo. lOs. 6d. 
Rindostani Gram mar. Post Svo. 56. 
Prem Sagtur. Demy 4to. £2 2b. 
FORBES, DUNCAN, LLJ). 

Rindustanl-Bngllsli Dictionary, in the Persian Character, with th» 

Hindi words in Nagari also ; and an English-Hindustani Dictionary in 

the English Character ; both in one volume. Boy. Svo. 42s. 
Rindnstani-Bnglisli and Bnglisli-Kindustani Dictionary, in 

the English Character. Boy. Svo. 368. 
Smaller Dictionary, Hindustani and English, in the English Character. 

12s. 
Hindustani Orammar, with Specimens of Writing in the Persian and 

Nagari Characters, Beading Lessons, and Vocabulary. Svo. lOs. 6d. 
Hindustani Manual, containing a Compendious Grammar, Exercises 

for Translation, Dialogues, and Vocabulary, in the Boman Character. 

New Edition, entirely revised. By J. T. Platts. ISmo. 3s. 6d. 
Bagh o Bahar, in the Persian Character, with a complete Vocabulary. 

Boy. Svo. 12s. 6d. 
Brngh. o Baliar, in English, with Explanatory Notes, illustrative of 

Eastern Character. Svo. Ss. 
Baffh o Baluur, with Vocabulary. English Character. 5b. 
Tota Kahani; or, "Tbles of a Parrot," in the Persian Character, with 

a complete Vocabulary. Boy. Svo. Ss. r 
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Porbes, Duncan, LL.D.— cont. 

Baital PaclLlsi ; or. Twenty-five Tales of a Demon,*' In the Nagari Cha- 
racter, with a complete Vocabulary. Boy. 8vo. 98. 

Xkhwann-s-Saili ; or, " Brothers of Purity," in the Persian Character. 
Boy. 8vo. 128. 6d. 

IFor the higher damdardfor military officers' esBamtnatiotw.] 

Oriental PenmanslLlp ; a Guide to Writing Hindustani in the Persian 
Character. 4to. 8s. 
l£ULVimLL, P. 

A Tooabalary for the ILower Standard in Hindustani. Con- 
taining the meanings of every word and idiomatic expression in 
" Jarrett's Hindu Period," and in " Selections from the Bagh o Bahar." 
38. 6d. 
PINCOTT, FBEDEBIC, M.B.A.8., Ac. Ac. 

Saknntala in Hindi. .Translated from the Bengali recension of the 
Sanscrit. Critically edited, with grammatical, idiomatical, and ex^etical 
notes. 4to« 12s. 6d. 

Alif Lalla, ba-ZnlMm-i-Vrdn (The Arabian jNights in Hindustani). 
Boman Character. 10s. 6d. 

Hindi ICannal. Comprising a Grammar of the Hindi Language both 
Literary and Provincial ; a complete Syntax ; Exercises in various styles 
of Hindi composition; Dialogues on several subjects; and a complete 
Vocabulary. 68. 
PLATT8, J. T, 

Kindiuitani Dictionary. Dictionary of Urdu and Classical Hindi. 
Super Boy. 8vo. £S 3s. 

Orammar of the Vrdn or Hindustani iMxtgruLge, Svo. 128. 

Baital Pachisi; translated into English. Svo. 8s. 

Xkhwann-s-Safli ; translated into English. Svo. lOs. 6d. 
SMALL, Bev. Q, 

Tota Hahani; or, ** Tales of a Parrot." Translated into English. 
Svo. Ss. 

Dictionary of iTaval Terms, English and Hindustani. For the use 
of Nautical Men Trading to India, &c. Fcap. 2s. 6d. 

SAVSCaZT. 

COWELL, E. B. 

Translation of the Vikramorrasi. Svo. 3s. 6d. 
43^ovas, A, E, 

Hey to the Exercises in Williams's Sanscrit Kannal. 18mo. 4s. 
RAUQHTON, — . 

Sanscrit and Bengali Dictionary, in the Bengali Character, with 
Index, serving as a reversed dictionary. 4to. 30s. 

Venn, with English Translation. 2 vols. 4to. 24e. 
Hitopadesa, with Bengali and English Translations. 10s. 6d. 
JOHNSON, Prof. F. 

Hitopadesa, with-Vooabnlary. 15s. 
PINCOTT, FBEDEBIC, M.B.A.S., Corretponding \Memher of the Ai^num-i- 
Panjab. 

Hitopadesa. A new literal Translation from the Sanskrit Text of Prof. 
F. Johnson. For the use of Students. 68. 
THOMPSON, J. C. 

Bhaffavat Glta. Sanscrit Text. 5s. ^ , 
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WILLIAMS, -. 

Smffllsli-SaiUiorlt DlotioiLary. 4to., cloth. £3 Ss. 
Sansorlt-EnirUslL Dictionary. 4to. £4 148. 6d. 

WILLIAMS, MONISR. 

Sanscrit grammar. 8yo. 15b. . . 

Sanscrit Kannal; to which Is added, a Y ooabuluy, by A. E.'.Oongh. 
18mo. 78. 6d. 

Saknntala, with Literal English Translation of all the Metrical Pas- 
sages, Schemes of the Metres, and copious Critical and Explanatory 
Notes. Boy. 8to. 2l8. 

Saknntala. Translated into English Prose and Verse. Fourth Edition. 

88. . 

TUcramorrasi. The Text. Svo. 58. 
WILKIN, Sir CHARLES. 

Sancwrit Grammar. 4to. 158. 

WILSON — . 

ICctflia Duta, with Translation into English Verse, Notes, niastrations, 
and a Vocabulary. Soy. Svo. 6b. 

PBBSZAV. 

BAEETTO, — . 

Persian Dictionary. 2 rols. Svo. 12s. 

CLARKE, Captain H. WILBERFORCE, R.E. 

The Persian Kannal. A Pocket Companion. 
Part I. — A Concise Grammar of the Language, with Exercises on its 
more Prominent Peculiarities, together with a Selection of Useful 
Phrases, Dialogues, and Subjects for Translation into Persian. 
Part n.— A Vocabulary of Useful Words, English, and Persian, showings 
at the same time the Difference of idiom between the two Languages. 
18mo. 78. 6d. 
The Bostan. By Shaikh Muslihu^-Dfn Sa'di Shir&zi. Translated for 
the first time into Prose, witii Explanatory Notes and Index. With 
Portrait. 8yo. 30s. 
The Sikandar Vania,e Bara, or, Book of Alexander the Great. 
Written, a.d. 1200, by Abu Muhammad Bin Yusuf Bin Mu'ayyid-i- 
Niz&mu-d-Dfn. Translated for the first time out of the Persian into 
Prose, with Critical and Explanatory Bemarks, and an Introductory 
Preface, and a Life of the Author, collected from various Persian 
sources. Boy. 8vo. 42s. 

FORBES, DUNCAN, LL.D. 

Persian Oranuuar, Beading iMisons, and TooalinlAry. Boy* 
8to. 128. 6d. 

IBRAHEEM, — . 

Persian Oranunar, Dialognes, ftc. Boy. 8yo. 12s. 6d. 

KEENE, R»o. H. G. 

First Book of The Anwari Soheili. Persian Text. 8to. 5s. 
Akhlaki ICnshini. Translated into English. 870. Ss. 6d. 

OUSELET, Col. 

Anwari SoheiU. 4to. 42s. 

▲khlaU Knshini, Pendaa Text. 9yo. Sb. 
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PLATTS, J. T. 

ChUistan. Carefully collated with the original MS., with a fall Vocabn- 

lary. Eoy. 8vo. 12s. 6d. 
GullBtan. Translated from a revised Text, with copious Notes. 8yo. 
128. 6d. 
BICHAKD80N — . 

Persian, Arabic, and SngUfldi Dictionary. Edition of 1852. By 
F. Johnson. 4to. £4. 
TOLBORT, T. W, H., Bmgal CivU Service, 

A Translation of Soblnson Crusoe into the Persian Zrfuiirnage. 
Roman Character. Cr. 8vo. 78. 
W0LLA8T0N, ARTHUR N, 

TranslaUon of the Anvari SoheiU. Boy. 8to. £2 2s. 
English-Persian Dictionary. Compiled from Original Sources. 
8yo. 25s. 

BEVOAKZ. 

BATRI, — . 

Singhasan. Demy 8yo. 58. 

FORBES, DUNCAN, LL,D. ''^ 

Bengali Oranunar, with Phrases and Dialogues. Boy. 8yo. 12s. 6d. 
Bengali Beader, with a Translation and Vocabulary. Boy. 8vo. 12s. 6d. 

RAUQHTON, — . 

Bengali, Sanscrit, and English Dictionary, adapted for Students 
in either langruage; to which is added an Index, serving as a reversed 
dictionary. 4t6. 30s. 

iTaho Vari. Anecdotes of the Nine Famous Women of India. [Text-book 
for examinations in Bengali.] 12mo. 7s. 

Tota Ztihas. The Tales of a Parrot. Demy 8vo. 58. 

ABABZC. 

FORBES, DUNCAN, LL.D, 

Arabic Orammar, intended more especially for the use of young men 
preparing for the East India Civil Service, and also for the use of self* 
instructing students in general. Boyal 8vo., cloth. 188. 
Arabic Beading Lessons, consisting of Easy Extracts from the best 
Authors, with Vocabulary. Boy. 8vo., cloth. 15s. 
KATAT, AS8AAD TAKOOB. 

The Eastern Traveller's Interpreter; or, Arabic Without a 
Teacher. Oblong. 5s. 
PALMER, Prof. E. H., M.A„ Ac. 

Arabic Chranunar. On the principles of the best Native Gramma* 

rians. 8vo. 18s. 
The Arabic ICannal. Comprising a condensed Grammar "of Iboth 
Classical and Modem Arabic; Beading Lessons and Exercises, with 
Analyses and a Vocabulary of useful Words. Fcap. 7s. 6d. 
RICHARDSON, — . 

Arabic, Persian, and English Dictionary. Edition of 1862. By 
F. Johnson. 4to., cloth. £4. 
8TEINQASS, Dr. F. 

Students' Arabic-English Dictionary. Demy 8vo. 50b, 



English-Arabic Dictionary. Demy 8vo. 288, 
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TEKOOOOO. 

BBOWN, — . 

Dlotioiiary, reveraed; with a Dictionary of the Mixed Dialects used in 

Teloogoo. 3 vols, in 2. Boy. 8vo. £5. 
Beader. Svo. 2 vols. 14s. 
DlalOffoes, Taloogoo and English. 8yo. 5b. 6d. 

CAMPBELL, — . 

Dictionarsr. £oy.8yo SOs 

Panoha Tantra. 8s. 

PEBCIVAL, — . 

Bngllfldi-Teloogoo Dlotioiiasy^ 10s. 6d/ 

TAMIL. 

BABINGTON, -. 

Orammar (High Dialect). 4to. 12s. 
Gooroo Paramatan. Demy 4to. 8s 

PEBCIVALt — b 

Tamil Dictionary. 2 yols. lOs, 6d« 

POPE, Bm. G. U, 

Tamil Handbook. In Three Parts. 12s. 6d. each. Part I. Introduc- 
tion— Grammatical Lessons— General Index. Part n. Appendices— 
' Notes on the Study of the *' Kurral "—Key to the Exercises. Part m. 
Dictionaries: I.. Tamil-English— II. English-Tamil. 

BOTTLEB, — . 

Dictionary, Tamil and English. 4to. 428. 

OUZBATTEE. 

MAVOB, -n. 

Spelling', Guzrattee and English. 7s. 6d. 

8HAPUAJI EDALJL 

Dictionary, Guzrattee and English. 21s. 

KAKBATTA. 

BALLANTTNE, JAMES B., of the Scottish Naval and Military Academy. 

A dxammar of the ICalLratta Langnafife. Por the use of the East 
India College at Hayleybury. 4to. 5s. 

.Ssop's Fables. 12mo. 2s. 6d. 

MOLESWOBTH, — . 

Dictionary, Mahratta and English. 4to. 42b. 
Dictionary, English and Mahratta. 4to. 42s. 

KA&AY. 

BIKKEBS, Dr. A, J. W. 

ICalay, Adiinese, Prenoli, and Enirlisli Tocabnlary .^Alphabeti- 
cally arranged under each of the four langruages. With a concise Malay 
Grammar. Post 8yo. 7b. 6d. 

MAB8DEN, — . 

Grammar. 4to, £1.U. nr^n,n]o 
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iCKirasB. 

MARSHMAJf, —. 

Olavis Slnloa. A Chinese Grammar. 4to. £S 28. 

MORRISON, — . 

DioUonary. 6 vols., 4to, 

Ti«w of CUiia, for Philological Pnzposes. Containing a Sketch of 
Ohineee Chronology, Geography, Gk>yemment, Beligion, and Cnstome, 
designed for those who stndy the Chinese language. 4to. 6s. 

RAVBRTT, Major H, G., BomMy Infantry (B«Hr«I), Auihor of fho FuiTMo 

Qrammax, Dtotionary, Selections Prose and TotAnct:^, SelecHons >rom tKe 

Foebry of tHe AfghAns {l^lwh Translation), JEoop't Pobles, Ac. Ao, 

The Paalito Kanual. Comprising a Concise Grammar; Exercises 

and Dialogues; Familiar Phrases, Proverbs, and Vocabulary. Fcap. 6s. 

KSCBXAAVBOUS. 

COLLBTT, -. 

Kalayaaam Baader. 8vo. 128. 6d. 
MMop'u Fables in Camatioa. ^o., bound. 12s. 6d. 

JIAOKENZIE, Captain C, P., late o/H.lf.'s Consular Service. 

A Tnrklsli ICaniial. Comprising a Condensed Grammar with Idiom- 
atic Phrases, Exercises and Dialogues, and Vocabulary. 6s. 
MEFB, -. 

Bngllsh-Camatioa and Oamattoa-Exigliali DlotioiLary. 2 vols. 
(Very slightly damaged.) £8. 

BGBmiRMiANN, J. NB8T0B. 

Bussian Xanual. 6s. (IVn- details see nest page.; 

TEBN, REV. ANTON, M,RJL,8. 

Bgyptian, Ssrriaa, and Vorth Afirlcaa Handbook. 4s. 



IBDS fbr Oriental Writing* may be obtained firom Kemirs. 
W. K. Allen ft Oo. Prioe 6d. 
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W. H. ALLEN & Co.'8 Oriental Manuals. 

OLABKB, Captain, H. IT., B.S. 

The Pendaa Maimal. Oontainizig a OoaoiM Grunmar, with Ezor- 
oiflM, Useful Fhxaaes, I>ialogiie8, and Sabjects for l^ran8]atioi& into 
Persian; also a Yooabnlary of Useful Words, English and Persian. 
18mo. 7s.6d. 
QOUQH, A. E. 

Kmj to the BzeroiMS in WilUanui's Sansoxit Kanual. 18mo. 
4s. 
MACKENZIE, Captain C. F, 

A TnxUsh ff'^inifr'P. Comprising a Condensed Qramnuu: with Idiom- 
atic Phrases, Exercises and Dialogues, and Yocabnlaxy. 6s. 
PALMER, Pro/Mwr E. H,, M.A., Ac, A-aihor of " A Grammar cf t^e Arabic Xon- 
guag;" 
The AxaUo Maaual. Comprising a Condensed Grammar of both 
Classical and Modem Arabic; Beading Lessons and Exercises, with 
Analyses and a Yocabulary of Useful Words. Fcap. 7s. 6d. 
FIECOTT, FEEDERIC, MJUA.8., Corretpw^dmgMmnhtrofthe AitgumaiUFtMiab, 
Editor and Aniwtator qf the " SqkvMlkald in Hindf/' JSditor ofih* UrdA 
** Alif LaM," and Translator of th0,8anskrit " Hitopade^a," 
The Hindi lEannel. Comprising a Grammar of the Hindi Language 
both Literary and Provincial; a Complete Syntax; Exercises in Tarious 
styles of Hindi Composition; Dialogues on seyeral subjects; and a 
Complete Yocabulary, 
FLATT8, J. T. 

Forhee's Hindustani Mannal, Containing a Compendious Grammar, 
Exercises for Translation, Dialogues, and- Yocabulary, in the Boman 
Character. New Edition, entirely revised. Ifimo. 3s. 6d. 
EAVEBTT, Major H. 6. 

The Puilito Mannal. Comprising a Concise Grammsx Exercises and 
Dialogues; Familiar Phrases, Proverbs, liUd Yocabulary. Fcap. 5s. 
MOHNURMANN, J. NE8T0R. 

The Bnasian ICannal. Comprising a Condensed Grammar, Exercises 
with Analyses, Useful Dialogues, Beading Lessons, Tables of Coins, ' 
Weights and Measures, and a Collection of Idioms and Proverbs, alpha- 
betioally arranged. 6s. 
TIEN, Rw. AITTON, PhJ)., M.R.A.S. 

Bgyptlan, Syrian, and Vorth-Afirioan Handbook. A Simple 
Phrase-Book in English and Arabic for the use of the British Faroes, 
Civilians, and Besidents in Egypt. Fcap. 4s. 
WILLIAMS, MONIER, 

SancMSXit Mannal. To which is added a Yooabukry, by A. E. Gough. 
18mo. 7s. 6d. 



Oriental Works in the Press. 

TIEN, £00. ANTON, PhJ)., MJi.A,a 
llodexn AxaUo Mamial. 

NIOHOLL, Prof, Q, F., Lord AVmonw's Frqfeaaor of AraJlric, O^for 
Benifali IKanniQ. 
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Mapsof India^&c. 

JCessrs. iillen A Co.'s Maps of India wm-e rwiaed and much improved during 1876, 
vntTi especial r^erence to the existing Administrative Divieiona, Bailways, Ac, 

A Ctoieral ICap of India. Corrected to 1884. Compiled chiefly Irom 
Surreys executed by order of the GeYemment of India. On six sheets 
—size, 5ft. Sin. wide, 5ft. 4in. high, £2 ; or on loth, in case, £2 128. 6d. ; 
or rollers, varnished, £8 3b. 

3RI0N, HEimT F, 

A S^lievo ICap of India. In frame. 21s. 

Slstriot ICap of India. Corrected to 1884. Divided into CoUeotorates 
with the Telegraphs and Bailways from Qovemment Surveys. On six 
sheets— size, 5ft. 6in. high, 5ft. 8in. wide, £2; in a case, £2 12s. 6d. ; or 
rollers, varnished, £8 3b. 

Sandbook of Bofiaronoe to tho Maps of India. Giving the Latitude 
and Longitude of places of note. 18mo. 3s. 6d. 

Hap of India. Corrected to 1876. From the most recent authorities. On 
two sheets— size, 2ft. lOin. wide, 3ft. 3in. high, 168. ; or on cloth, in a 
case, £1 Is. 

Hap of the Sontes in India. Corrected to 1874. With Tables of Dis- 
tances between the principal Towns and Military Stations. On one 
sheet— size, 2ft. Sin. wide, 2ft. 9in. high, 98. ; or on cloth, in a case, 12s. 

Hap of the Western Prorinees of Kindoovtan- the Punjab, Cabool, 
Scinde, Bhawulpore,&c.— including all the States between Candahar and 
Allahabad. On four sheets— size, 4ft. 4in. wide, 4ft. 2in. high, SOs. ; or 
in case, £2; rollers, varnished, £2 lOs. 

Hap of India and China, Burmah, Slam, the Halay Peninsula, 
and the Empire of Anam. On two sheets— size, 4ft. Sin. wide, 
Sft. 4in. high, 16fl. ; or on doth, in a case, £1 5s. 

Hap of the Steam Oommnnication and Overland Bontes between 
England, India, China, and Australia. In a case, 14b. on rollers, and 
varnished, 18b. 

Hap of China. From the most authentic sources of information. One 
large sheet— size, 2ft. 7in. wide, 2ft. 2in. high, 68. ; Or on cloth, in ease, 
8b. 

Hap of the World. On Mercator's Projection, showing the Tracts of the 
Early Navigators, the Currents of the Ocean, the Principal Lines of 
great Circle Sailing, and the most recent discoveries. On four sheets- 
size, 6ft. 2in. wide, 4lt. Sin. high, £2; on cloth, in a case, £2 lOs.; or 
with rollers, and varnished, £3. 

JliUMdan Ottoial Hap of Central Asia. Compiled in Accordance with 
the Discoveries and Surveys of Bussian Staff Officers up to the dose of 
the year 1877. In two sheets. lOs. 6d. ; or in cloth case, 148. 
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Works in the Press. 

" Wliere Glilneses I>rive " ; or, EnffUali Stndmit-Xdft at Pttldiiff . 

By a Student Interpreter. 

Ken of Oliaraoter. 
By the late Douglas Jerrold. With 12 Original lUustrations by W. M 
Thackeray. Edited by the late Blanchard Jerrold. 

The Orders of Cliivalry. 

By Major Lawrence Archer. With an niustratiou of Erery Order. 4to. 

A Qneen lyy Slirlit Divine. 
By Kathleen O'Meara. 

A History of the Press. 

By the late Blanchard Jerrold. 

Soldiers' Tales. 

By J. Menzies. 

XdnnsBns, the Floral Xing'. 
Street Idylls. 
Anomalous Tales. 

By Albert Alberg. 

Essays. 

By W. Stigand. 

A History of Gujarat. 

By the late Professor Dowson. 
Poems. 
B7 H. G. Keene. 

Persian Caliirsaphy. 

By the late Professor Palmer. 

Advanoe Australia ! 

By the Hon. Harold Finoh-Hatton. 

The Jesuits. A Complete History of their Open and Secret Proceedings 
from the Foundation of the lOrder to the Present Time. Translated by 
A. J. Scott, M.D. New and Cheaper Edition. 1 yoL 8vo. 

A Sketch of the History of Hindustan. From the First Muslim Con- 
quest to the Fall of the Hughol Empire. By H. Or, Keene, C.LE.» 
M.E. A.S., Author of " The Turks in India," Ac. 8vo. 

A Diotionary of Islam. Being a Cyclopedia of the Doctrines, Sites, 
Ceremonies, and Customs, together with the] Technical and Theological 
Terms, of the Muhammadan Religion. By Thomas Patrick Hughes, B.D., 
M.B.A.S., Fellow :of the Punjab University, Missionary of the Church 
Missionary Society, Peshawur, Afghanistan. 8to. With numerous Illus- 
trations. 
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NEW 
ORIENTAL WORKS. 



A Dictionary ot Urdu, Classical Hindis and 
English. By John T. Platts, M.A., Persian 
Teacher at the University of Oxford, late Inspector 
of Schools, Central Provinces, India. Imperial 8vo. 
1,260 pp. £S 8s. 

The Student's Arabic-English Dictionary. Com- 
panion Volmne to the Author's English- Arabic Dic- 
tionary. By F. Steingass, Ph.D., of the University 
of Mmiich, &c. Eoyal 8vo. 1,242 pp. £2 10s. 

English-Arabic Dictionary. For the Use of both 
Travellers and Students. By F. Steingass, Ph.D., 
of the University of Munich. Eoyal 8vo. 4:66 pp. 



An English -Persian Dictionary. Compiled from 
Original Sources. By Abthub N. Wollaston, H.M.'s 
Indian (Home) Service, Translator of the ** Anvar-i- 
Suhaili," &c. Demy Bvo. 462 pp. 25s. 

A Tamil Handbook; or, Fnll Introduction to the 

Common Dialect of that Language, on the Plan of 
Ollendorf and Arnold. By the Eev. G. A. Pope, 
D.D. In Three Parts, 12s. 6d. each. Part I. In- 
troduction — Grammatical Lessons — General Index. 
Part n. Appendices — Notes on the Study of the 
** Kurral "—Key to the Exercises. Part m. Dic- 
tionaries: I. Tamil-EngUsh — 11. English-Tamil. 

London : — 
W. H. Allen & Co., 13 Waterloo Place^^^^W. 
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In January and July of each year is published in Svo., price 10s. 6dl, 

THE INDIil LIST, CIVIL AND MILITARY. 

BT PBBMIS8ION OF THE 8EGBBTABT OF STATE FOB INDIA IK OOmrOIU 



* OOMTBHTl. 

OIVIL. — Gradation Lists of Oivil Service, Bengal, Madras, and Bombay. 
Oiyil Annuitants. Legislative Oooncil, Ecclesiastical Establislunents, 
Educational, Public Works, Judicial, Marine, Medical, Land Revenue, 
Political, Postal, Police, Customs and Salt, Forest, Registration and 
Railway and Telegraph Departments, Law Courts, Surveys, Ac. Ac. 

inLITARY.— Gradation List of the General and Field Officers (British and 
Local) of the three Presidencies, Staff Corps, Adjutants-General's and 
Quartermasters-General's Offices, Army Commissariat Departments^ 
British Troops serving in India (including Royal Artillery, Royal Engi- 
neers, Cavalry, Infantry, and Medical Department), List of Native 
Regiments, Commander-in-Chief and Staff, Garrison Instruction Staff, 
InSan Medical Department, Ordnance Departments, Punjab Frontier 
Force, Military Departments of the three Presidencies, Veterinary De- 
partments, Tables showing the Distribution of the Army in India, Lasts 
of Retire^ Officers of the three Presidencies. 

HOME. — ^Departments of the Officer of the Secretary of State, Coopers 
Hill College, List of Selected Candidates for the Oiyil and Forest 
Services, Indian Troop Service. 

MISCELLANEOUS.— Orders of the Bath, Star of India, and St. Michael 
and St. George. Order of Precedence in India. Regulations for Admis- 
sion to Civil Service. Regulations for Admission of Chaplains. Civil 
Leave Code and Supplements. Civil Service Pension Code — ^relating to 
the Covenanted and Uncovenanted Services. Rules for the Indian 
Medical Service. Furlough and Retirement Regulations of the Indian 
Army. Family Pension Fund. Staff Corps Regulations. Salaries of 
Staff Officers. Regulations for Promotion. English Furlough Pay. 



THE 

ROYAL KALEISTDAR, 

AND COURT AND CITY REGISTER, 

FOB ENGLAND, IRELAND, SCOTLAND, AND THE OOLONIES, 

For the Tear 1885. 

containinq a correct list of the twenty-flrst imperial 
Parliament, summoned to meet for their First 
Session — March 5th, 1874. 
House of Peers — House of OommonB — SoTereigns and Sulers of States 
of Europe — Orders of Knighthood — Science and Art Department — Queen's 
Household— Government Offices — ^Mint— Customs — Inland Eevenue^ 
Post Office — Foreign Ministers and Consuls — Queen's Consuls Abroad — 
Nayal Department — ^Nayy List — ^Anny Department — ^Army List — ^Law 
Courts — Police— Ecclesiastical Department — Clergy List — ^Foundation 
Schools — Literary Institutions— City of London — ^Banks — Railway Com- 
panies — Hospitals and Institutions— Charities-Miscellaneous Institutions 
— Scotland, Ireland, India, and the Colonies ; and other useful information 

Price with Index, 7i.; without Index, 5#. 
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PuhUshed on the arrival of each of>0rland Mail from India. SuUoripHon 
26$. per ammm. Specimen oopjf^ 6d. 

ALLEN'S INDIAN MAIL, 

FBOH 

INDIA CHINA, AND ALL PARTS OF THE EAST. 



Allbn's Indian Mail contains the fullest and most authentic Reports 
of all important Occurrences in the Countries to which it is devoted, com- 
piled chiefly from priyate and exdusive sources. It has been pronounced 
by the Press in general to be inditpensttble to all who have Friends or Rela- 
tives in the East, as affording the only oorreei information regarding the 
Services, Movements of Troops, Shipping, and all events of Domestic and 
individual interest. 

The subjoined list of the usual Contents will show the importance and 
variety of the information concentrated in Allen's Indian Mail. 



Summary and Review of Eastern News. 



Precis of Pnblic Intelligence 
Selections from, the Indian Press 
Movenients of Troops 
Tbe OoTemuient Oasette 
Courts Martial 
Douiestie Intelligence— Births 
„ „ Marriages 

„ ,, Deaths 



ShippinK-Arrival of Ships 

„ „ Passengers 

,, Departure of Ships 
„ ,, Passengers 

Oommereial— State of the Markets 
„ Indian Securities 

„ Freights 

Ate. Ate. *c. 



Some Intelligence relating to India, Sfe. 



Original Articles 
Miscellaneona Information 
Appointnients, Bxtensions of 
Fnrlonshs, fto., Ate. 

„ OiTU 

„ MiUtary 



Arrivals reported in England 
Departures „ ,, 

Shipping— Arrival of Ships 

,f gf Passengers 

g Departure of Ships 

- ,1 „ Passengers 



f9 



Marine 



Bcelesiastieal and ,, Vessel spoken with 



Ate. *e. 



Beview of Works on the Bast, and iTotioes of all afRilrs connected 
with India and the Serrloes. 



Thronithout the Paper one unifonn system of arrangement prevails, and at the 

conclusion of each year an Index is famished, to enable Subscribers to 

bind up the Yolume, which forms a complete 

ASIATIC AH HUAL BECISTEH AND UBBABY OF REFEREHGL 
London: W. H. ALLEN & Co., 13, WATERLOO PLACE, S W 

(PUBLISHEBS TO THE INDIA OFFICE), 

To whom CommuniecUians -fitr the Editor , and Adveriisementt, 
are reQfteeted to be add/retted. 
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EMINENT WOMEN SERIES. 

Edited 1>y JOHN H. INaBAlC. 

Crown 8vo. 8b. 6d. each. Already issued: — 
George Eliot. By Mathildb Blind. 

George Sand. Bj Bbbtha. Thomas. 
Maria Edgeworth. Bj Hblbi^ Zimmbbn. 
Emily Bronte. By A. Maby E. Bobinsok. 

Mary Lamb. By Annb Gilohbist. 



Margaret Fuller. By Julia Wabd Howb. 
Elizabeth Fry. By Mbs. E. B. Pitkak. 



Countess of Albany. By Ybbnon Lbb. 



Harriet Martineau. By Mbs. Ebnwioe Millbb. 



Mary Wollstonecraft Godwin. By Elizabbth 
BoBiifs Pbnnbll. 



Volumes in Preparation: — 
Madame Roland. By Mathildb Blind. 

Susanna Wesley. By Eliza Olabi^b. 



Madame de Stael. By Bblla Duffy. 



Margaret of Navarre. By Maby A. Bobinson. 



Vittoria Colon na. By Mbs. A. Kbnnabd. 



Xondon: W. H. ALLEN & CO., 13 Waterloo Fli^^JL^ 




GHARLES'S 

FISH, OYSTER, AND ICE AGENCY, 

9, UIWER GROSVENOR PLACE, LONDON, 8.W. 

(NEAR BUCKINGHAM PALACE,) 

loe StorehoTises : 106, Cheyne Walk, and Milman Street, 

Chelsea, S.W.; also at Christiania, and Prohak, Norway. 

i 1 

A PRIOB GtJSBBMT (NstT) 18 published every morning. It represents a 
Ust of all Fish, &o., in good season, and the Prices are lower than at any- 
other establishment or stores in London. 



Customers wftited on daily fi>r orderSf and all goods deUvored to any 
part of Aondon.wltbont any oharcre for earriage or dsUvery . 

At a Gonrtof Assistants of the Fishmongers' Gompany,holden at Fishmongeis' 
Hall, on Thtusday, the 8tli day oif November, 1663, it was ordered : That the 
thanks of this Gonrt be given to Mr. John 8. Gharles, a liveryman of this Company, 
for the satisfactory manner in which he carried ent his contract with them for 
thesnpply of Fish (75 Tons) for the Cheap Fish Dinners at the Great International 
Fisheries Exhibition, 1683, and that the same, together with a Silver Salver, be 
presented to Mr. Gharles, in testimony of their appreciation thereof; and that a 
copy of this resolntion be inscribed on the salver. 

W. B. TOWSB, Cleric. 

Awarded the DIPLOMA (ff HONOUB and the GOLD MEDAIj, at the Great 
International Fisheries Esd^bition (I^ondon, 1883), " In recognition of valuable 
services rendeied by you in connection with the Gheap Fish Dinners,*' Ac, viz: 
for supplying the 75 Tons of Gheap Fish, used for the 909,673 Sixpenny Fish 
Dinners served there. 

Also awarded THBEE DIPLOMAS OF HONOUB, and the GOLD MEDAL, 
at the International Health Exhibition (London, 1684), for Cheap Fish, Ac, &c. 



Ice supplied in any quantities. Wholesale 9^ik BetaiL 

PISH SITI^PLIED BY CONTRACT WHEEE THAT 
METHOD IS PBBFBRRED. 



Famlies, Public Institutions, Country Fiskmongers^ Clubs, Hotels, 
RutaurantSf Asylums, Hospitals, ffc, supplied with Fish in ani/ quantity 
at the lowest possible prices. 

The Fish used at the National Training 8ohopl for Cookery, 
South Kensln^on, is supplied by us. 
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SAN ITARY " "™^?1»* 
"SEAMLESS STEEL" 

SATICliPAHS, STBWPA»S, 

SAITTD FAirS, BAIH-KMOE 

PANS, POTS, 

do. do. 







BAVCKPATS. STfiWPAN. SAUITS OB OmEI^ET PAN. 

STRONG/ DURABLE, CLEANLY. 

PLANISHED AND BURNISHED. 
No VerdlgHs. No Enamel Arseiirc. 

No Copper Cont^mfnatlom. No Brazing. 

COATED WITH PURE REPINED TIN. 

Possessing all the Advantages, but none of the Drawbacks, of Qoppeir or 
Enamel, Sarae Thickne^ and Weight as the Ordinary Copper Pans, 

IV V8S A.T THE VATIOVAIi TBAIVISG- SOBOOIi 

FOS dOOKBST A.VB ZVT^VTZOMI EZHZBZTXOXr, 

A.VD A.T THE l^ATS HBAIiTH EZaSEZTtOV. 

These Utensils are tbicHy coated inside and out with pure Tin. They ban 
easily be re-tinned, but the bodies, being bright steel, are equally healthy, cleanly, 
and uninjurious to food, thus rendering them far superidr to copper. 13i^ 
strengtlx and thickness, and being Seamlesii St««l, make them practically in* 
destructible and not liable. to bu^tiieir contents. Their cost being consldenibly . 
less than wrought-iron, and about one-third the price ol copp«9r, they should be ■ 
used in every Household, Gook^g School, Restaurant, Club, &c. Made also to 
nest, for shipping, and with loose handles for <^mp use. 

Sole Manufacturers Sp Patentees (Wholesale only), 

B. PERKINS <& SON, 

GANNON ST. BUILDINGS, E.G., & BERMONDSEY ST., S.E., 




TO BE OBTAINED OF ALL IRONMONGERS, STORES, ^c. 
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